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By Appoipiment, Furriers to H.M. King George V. 


Furs You KNow ARE Goo 


We have exceptional facilities for procuring 
and manufacturing Furs of the highest order. 
Our experience of 75 years—our connections 


maintained during three generations with 





Canadian trappers and traders our foreign 
agencies in England, Germany and Russia— 
enable us to secure the beautiful Furs we 


always show. a 


We have never lowered quality down toa price, 
and we maintain that Furs of the same quality 
are not sold at a lower price than we sell them. 
And we court a personal comparison, so you 


may prove this to your own satisfaction.  ;: 


Holt ReuprowéCa 


399-405 St. Catherine St. West, Montreal 
@UEBESG TORONTO WINNIPEG 














their own herd of cows. | 
Milk and Cream put up in sealed 
botiles): == et et ae eee ora 
“ Elmhurst Special,” in quart 
sizes, for young children and 
particular people. 
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4556 ST. JAMES ST. 


NNING & COMPANY 
203-504 Merchants Bank Bidg. 
MAIN 3161 MONTREAL 





High Class 
Stocks and Bonds 


BOUGHT AND SOLD 


C. Simpson GarlandeOd 


STOCK, BOND 


AND 








INVESTMENT BROKERS 


Members Montreal Stock Exchange 


Direct Wire to 


NEW YORK, 
TORONTO 
and 
BOSTON 


Correspondents on leading Exchanges of the World. 


100 NOTRE DAME ST., WEST 


Montreal, Que. 


IMPROVED REALTIES 
LIMITED 


43-44 METROPOLITAN BUILDING 
POmotee AIM ESroith EE 
Calechoneihtaintsi 74 MONTREAL 


CAPITAL - - $200,000 


Estates Managed 
Rents Collected 
Hoases, Flats and 
Apartments to 
Rent and for Sale 


If you require anything in REAL ESTATE do not 


fail to call and see us. 


J. W. DRESSER 


Manager Real Estate Dept. 


HIGH GRADE BREAD 


A. & L. STRACHAN 


167 CADIEUX STREET 


EAST 512 MONTREAL 


Bread delivered to all parts of Westmount. 











Phones Westmount 1261, 1262, 1265 and 4170 
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Cor. Greene Av. and St. Catherine St. 


WESTMOUNT 


ica al WO A Oe 


BANK or NOVA SCOTIA 


Incorporated 1832 


Capital Authorized - - - $5,000,000 
Capital Paid Up =6- - =- 4,000,000 
Reserve Fund - - - - 7,500,000 
Total Assets (over) - - 66,000,000 


OVER 100 BRANCHES IN CANADA 
UNITED STATES, NEWFOUNDLAND 
AND VVEST INDIES: 


A General Banking. Business Transacted. 


Sete 3 


savings osounts Solicited. 





Vhe Books and Statements of this Bank are 
annually submitted to examination by strictly 


independent auditors. 


WESTMOUNT BRANCH: 
392 VICTORIA AVENUE. 


R. J. MOFFATT, Manager. 


THE 


Wm. Rutherford & Sons 


Company, Limited 
425 AITWATER AVENUE 
MONTREAL, CANADA 





Manufacturers of 


Sashes, Doors and Blinds 


Prepared Lumber, Boxes 


Nailed and Dovetailed 


Packing Cases 


WOOD PRINTING 


PRIME MEATS 


STANFORD MARKET 


PURVEYORS IN | 


OUR SPECIALTIES Western Meats 
i Sa Fish, Game and 
Jellied Meats 
Croquettes Poaltry 


Etc. 


438 St. Catherine Street West 
MONTREAL 


W. S. STONE 


Dispensing Chemist 
and Family Draggist 








PRESCRIPTIONS OUR SPECIALTY 


A LARGE LINE OF SUNDRIES 


ROE ANISO! cone: 


PAmERSON SeGELEBRADED CEHI@COLEATES 


Always in Stock 





Corner St. Catherine St. and Greene Av. 
WESTMOUNT 





SOUTHAM PRESS LIMITED 








Tickets Que. | 
Tags 
Printing 
Labels 
Color : | oe 
Printing Ber ar Embossing 


BOOKLET AND CATALOGUE WORK 
A SPECIALTY 


SOUTHAM PRESS LIMITED 
MONTREAL 
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CONTRIBUTED BY THE LADIES OF ST. MATTHIAS’ 
CHURCH, WESTMOUNT, P. Q. 


““We may live without poetry, music and art: 
We may live without conscience, and live without heart ; 
We may live without friends; we may live without books ; 
But civilized man cannot live without cooks.’’ 


—OWEN MEREDITH 
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RHYMES TO REMEMBER 


“Always have lobster sauce with salmon, 
And put mint sauce your roasted lamb on. 
In dressing salad mind this law 

| With two hard yolks: use one raw. 

Roast pork, sans apple sauce, past doubt 

Is Hamlet with the Prince left out. 
Broil lightly your beefsteak—to fry it 
Argues contempt of Christian diet. 

It gives true epicures the vapors 

To see boiled mutton minus capers. 

Boiled turkey, gourmands know, of course, 

Is exquisite with celery sauce. 

Roasted in paste, a haunch of mutton 
Might make ascetics play the glutton. 

To roast spring chicken is to spoil them, 

Just split them down the back and broil them. 
Shad, stuffed and baked is most delicious, 
’Twould have electrified Apicius. 

Roast veal with rich stock gravy serve, 

And pickled mushrooms too, observe, 

The cook deserves a hearty cuffing 

Who serves roast fowl with tasteless stuffing. 
But one might rhyme for weeks this way, 
And still have lots of things to say; 

And so I'll close, for reader mine, 

This is about the hour to dine.” 


VAS EET @ESMEASW RES 


a SaltSpContuls inc ee er ene eLedsioont it 

4 teaspoonfuls .. ..1 tablespoonful 
2 teaspoonfuls ..1 tablespoonful 
2 dessertspoonfuls .. Aer ..1 tablespoonful 
6 tablespoonfuls of dry material peel itt 

8 tablespoonfuls of liquid .. eee Le 

Cees 1 cuptful 

2 cupfuls . ie ale Lisa, 

4 cupfuls of liquid .. ea quart 

4 cupfuls of flour .. Aas j-1 Quart 

2 cupfuls of solid butter .. ye pound 

2 cupfuls of granulated sugar .. ..1 pound 

2 1-2 cupfuls of powdered sugar .. ..1 pound 

2 cupfuls of milk or water .. ..l pound 

1 tablespoonful of butter . AOU Ce: 

2 tablespoonfuls of flour . ..1 ounce 

2 tablespoonfuls of coffee ..1 ounce 

8 eges .. ale pound 


Use four level teaspoonfuls of baking powder: or two 
teaspoonfuls of soda and four teaspoonfuls of cream of 
tartar; or two cupfuls of sour milk and one teaspoonful 
of soda—to one quart of milk. 

One cake of compressed yeast—one cupful of liquid yeast. 

For custards use 2 or 3 eggs; 1-2 teaspoonful of vanilla 
—to one pint of milk. 


Use 2 ounces of gelatine to 3 1-2 pints of liquid. Use 
5-4 teaspoonfuls of baking powder to a cupful of flour. 


Use 4 tablespoonfuls of corn starch to one quart of milk. 
To 1-2 pint of molasses use 1 teaspoonful of soda. 


When molasses or sour milk is used in baking cream 
of tartar or baking powder is to be omitted and soda only 


is to be used. 


SOUP 


SO ks LOCK: 


Wipe six pounds shin of beef and cut the lean meat 
in one inch cubes. Brown one-third of meat in hot 
frying pan in marrow from the marrow bone. Put 
remaining two-thirds with bone and fat in soup kettle, 
add three quarts cold water and let stand thirty min- 
utes. Place on back of range, add browned meat and 
heat gradually to boiling point. Cover and cook 
slowly six hours keeping below boiling point during 
cooking. Add one-half teaspoonful peppercorns, six 
cloves, one-half bay leaf, three sprigs thyme, one sprig 
marjoram, two sprigs parsley, one-half cup each of 
carrot, turnip, onion and celery cut in dices. Cook 
one and a half hours, strain and cool immediately. 

Mrs. L. E. Dopwett,. 


DINNER SOUP. 


Wipe three and one-half pounds lean beef from 
round and cut in one inch cubes. Put one-half in 
kettle with two pounds marrow bone, two quarts cold 
water and one can tomatoes. Brown remaining half 
in hot frying pan with some marrow from bone, then 
turn into kettle. Heat slowly to boiling point, and 
cook just below boiling point five hours. Cook one 
tablespoonful lean raw ham finely chopped, one-third 
cup each carrot, onion and celery with two table- 
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spoonfuls of butter five minutes, then add to soup 
with one teaspoonful peppercorns, one tablespoonful 
salt, one sprig parsley and one-half bay leaf. Cook 
half an hour, strain, cool quickly, remove fat and clear. 
Mrs. L. E. DoDWELL. 


BEAN SOUP. 


Soak one and one-half cups of small white beans 
over night, in five or six cups of water. In the morn- 
ing boil the beans until they are soft, then put them 
through a (not too fine) colander. Add pepper, 
salt and about one-half cup of milk just before serv- 
ing. More water may be needed. Ae 


(AAW SOIC ie 


Soak two cups of whole peas over night in five or 
six cups of water. In the morning boil until the peas 
are soft. If too thick add more water. When soft 
put through colander. Before serving add salt and 
pepper (a dash of red pepper gives a nice flavour) and 
a piece of butter the size of an egg. ceatoe 


POTAa®2SOUP: 


- Two pounds of potatoes, two onions, two ounces 
of butter or dripping, two quarts of stock or water, 
one pint of milk, two sticks of celery, two tablespoons 
of sago, seasoning. Method:—Wash, peel and slice 
potatoes and onions, and put with butter into saucepan 
and cook for five minutes. Add the stock, boil till 
tender, put through colander, then replace in sauce- 
pan, add milk and sago and simmer till clear, season 
to taste. a E. Ey 


SOUP. 19 
LIMA BEAN SOUR: 


Soak two cups of lima beans over night. In the 
morning place over fire in two quarts of boiling water, 
with two onions. Boil slowly until tender. Remove 
from fire, press through colander, add to it.a piece 
of butter size of an egg, salt to taste, a little powdered 
sage and add one cup of milk. Serve hot. 


Aare iSicn. 


CREAM OF CAULIFLOWER SOUP: 


Soak a cauliflower head down one hour in cold 
water to cover, cook in boiling water (salted) twenty 
minutes. Reserve half flowerets and rub remaining 
cauliflower through sieve. Cook one slice onion, one 
stalk of celery cut in inch pieces and one-half bay 
leaf in one-quarter cup butter five minutes. Remove 
bay leaf, then add one-quarter cup flour, and_ stir 
into four cups hot white stock, add cauliflower and 
two cups milk. Season with salt and ipepper, strain, 


add flowerets and reheat. 
Mrs. L. FE. DoDWELL. 


ORATOR s © Ulin 


One can of tomatoes, one large onion, one saltspoon 
of salt, three pints of water. Boil together half an hour 
and strain. Cream four ounces of butter, two ounces 
of flour. Add two tablespoons of sugar, a pinch of 
cayenne pepper, and last one-half pint of milk. 


HOYouNnc: 
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Cut up two onions fine, fry until soft, half a cup of 
bread crumbs, one tin or six large tomatoes, one Cup 
of water, salt to taste. Mix one tablespoonful of flour 
with cold water, add to tomatoes and boil. When 
cooked add half a teaspoonful of soda, strain, and 
add one quart of milk. Li 


WHITES OUP: 


Take the stock in which a fowl has been boiled, add 
two tablespoonfuls of flour mixed with milk or cream 
pepper, salt endimacertoitacte »ebolliwellanmaL ele tx: 


VEGETABLE SOUP. 


Boil any bones you have over night, put aside until 
morning, skim off fat, add three onions chopped, two 
potatoes, a stalk of celery, one carrot. Cook one hour 
To thicken add a little barley. : Paes 


PEA SOUR. 


One cupful of split peas, soak over night in cold 
water, strain, add two and a half quarts of water, two 
large onions, quarter of a pound of salt pork cut up 
small. Let cook slowly for three hours, strain, then 
add two tablespoonfuls of butter. The same of flour 
well mixed. Then pour on gradually two cupfuls of 
scalded milk, season with salt and pepper. L. E. R. 


WHITE SOUP. 


To five cups white stock add half tablespoonful salt, 
half teaspoonful peppercorns, one slice onion, one stalk 
celery, and simmer thirty minutes; strain and thicken 
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with three tablespoonfuls butter and four tablespoon- 
fuls flour cooked together; add two cups scalded milk. 
Dilute two eggs, yolks slightly beaten with hot soup, 
and add to remaining soup; strain, add salt and pepper 


if necessary. bee 
VEGETABLE MARROW SOUP. 


One heaped tablespoonful butter, half a large vege- 
table marrow, half pint flour, one pint stock and one 
quart milk, or three:pints stock and no milk (if milk 
be used the stock must be unsalted or the soup may 
curdle), half teaspoonful pepper, salt to taste. Cut 
the vegetable marrow in pieces and pass through the 
chopper. Put the butter in the soup pot and when it 
is melted add the chopped marrow. Dredge over this 
thevtlour, | iotirjall) till iti thickens, then pour) im the 
stock and milk, add the pepper. Put the pot on the 
back of the stove and cook all slowly for one hour. 
When ready for serving lift the pot from the stove. 
Add the salt and pour through a good sized sieve into 
the tureen. 


CORN SOUR, 


One pint grated green corn, one pint hot water, one 
quart milk, one tablespoon of flour, butter size of an 
egg, salt and cayenne pepper to taste. Cook the corn 
in the water thirty minutes, then pour into a bowl. 
Put on the milk and let it come to a boil. Mix flour 
and butter together and add a few tablespoons of the 
the boiling milk. When quite smooth stir into the 
milk and cook eight minutes. Add the corn and 
cayenne, bring to a boil, take from the stove and add 
the salt. 
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OY SEER SOGE: 


One quart new milk, one large cup oysters, one- 
quarter pound fresh butter, four Boston crackers, a 
little salt and: red pepper. Roll the crackers fine, 
bring the milk to a boil, strain into it the juice from 
the oysters, stirring all the time. Put in the butter and 
then the oysters, add the crackers, and season all with 
salt and a little red pepper. 


COD TAGE SOUR: 


Three large potatoes, one ounce of butter, one large 
carrot and onion, one pint of milk, half pint of white 
stock or water, parsley, salt and pepper to taste. Pre- 
pare the vegetables and chop finely, melt butter in pan, 
add the vegetables, stir over fire for five minutes. Add 
half the milk and all the water and boil gently until 
the carrot is soft. Rub the soup through a seive, add 
enough milk to make it resemble a thick cream, reboil 
soup. Add seasoning and two teaspoonfuls of chopped 
parsley and serve with croutons. 


JULIENNE SOUP. 


One good sized carrot, one good sized turnip, one 
good sized potato (two if small). part of a cabbage, 
green peas, haricot or butter beans, any kind of vege- 
table in fact, except beets. Cut them in pieces about 
one inch long and a quarter of an inch thick, and mix 
salt, pepper and cayenne. Put into a saucepan a good 
spoonful of butter or lard, or dripping, and when it 1s 
well melted, fry in it two onions, chopped fine, till 
brown, add two tomatoes. Stir well together, then put. 
in the vegetables, and cover well with warm water and 


SOUP. . ae 


boil slowly till the vegetables are thoroughly cooked, 
adding water as necessary. Stock can be used instead 
of water if preferred. Before serving add a teaspoon- 
ful of burnt sugar. 


‘ 


WHITE BEAN SOUP. 


Soak the beans in cold water overnight. Put into 
saucepan well covered with water, and, if necessary, 
add water as they swell. When soft ladle out and pass 
through the colander back into the saucepan. Add 
pepper, salt and a spoonful of butter, a little water if 
too thick. A mutton or hambone boiled with the 
beans improves the soup. 


BVP IC TIN) ike: 


Cut pumpkins in good sized pieces, cover well with 
water, add salt and pepper and boil till soft. Then 
add rice or tapioca, and boil till this is cooked. Fried 
onion is sometimes added. 


PO VA L@eo@ Ub. 


Three potatoes, four cups milk, one onion, two stalks 
celery, one teaspoon of salt, one-quarter teaspoon of 
pepper, two tablespoons of butter, one tablespoon of 
flour. Cook potatoes in salted water with onion. 
When soft mash smooth and rub through a fine sieve. 
Scald the milk with the celery. Remove the celery, 
add the butter and flour creamed together. Then add 
the prepared potatoes to the milk and season with salt 


and pepper. Let come to a boil and serve at once. 
[EN ite 
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CREAM OF (ASPARAGUS. SOUP. 


One bunch of asparagus, four cups of cold water, 
three tablespoons of butter, three tablespoons of flour, 
salt and pepper, one cup of cream, two cups of milk. 
Cook the bunch of asparagus (after washing well and 
tying into bunch again) in the water. When soft and 
tender, cut the tips off and set aside, reserve the water 
in which it was boiled and press into it the asparagus 
through a sieve. Add milk to the water and thicken 
with flour and add butter, boil up and add the cream 
and season with salt and pepper to taste, and put in 
last, the tips of the asparagus. A little onion put in 
the milk for a time and then taken out is liked by some 
to give more flavour. Mrs. H. EF. SUCKLING. 


FISH 


———__ 


SALMON PUDDING. 


One half pound of salmon which has been boiled, 
two eggs, two ounces of butter, about a breakfast cup 
of bread crumbs soaked in milk. Put the salmon into 
a mortar, add good seasoning of cayenne, mace and 
salt, mix all well together and bake in a deep dish. 
When served up, to be turned out and covered with 
anchovy or any other sauce according to taste. Any 
cold boiled fish done up in this way is excellent. 

Craevieeke 


SCALLOPED BISH. 


Cold fish of any sort, half pint of milk or cream, 
half tablespoon of anchovy sauce, half teaspoonful of 
made mustard, half teaspoonful of walnut ketchup, 
pepper, salt, and bread crumbs. Put all the ingre- 
dients into a stew pan, picking out all the bones, let 
it remain until nearly hot. Stir occasionally, then put 
in a deep dish with the bread crumbs on top. Dot 
with small pieces of butter, put in the oven and brown. 
Serve hot. AG. 


TOBoT HP ReCU LE Es. 


One tin lobster, two ounces butter, one tablespoon- 
ful of flour, one dessertspoonful of anchovy, cayenne 
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and salt to taste. Cook altogether, form into cutlets, 
roll in egg and bread crumbs, fry a nice brown. 


ene 


BSCALLOPEDIGY SE ERS: 


Oysters, cracker crumbs, butter, pepper, salt and 
one cup of milk or cream, sprinkle bottom of dish with 
crumbs, then a layer of oysters, then bits of butter, 
repeat until dish is full, finishing with crumbs, pour on 
milk and bake for half an hour. Teo ee 


BOILED SALMON. 


Take about four pounds of salmon (less if neces- 
sary ) boil half an hour, prepare a white sauce of milk, 
butter and flour, pepper and salt, warm a tin of peas, 
add to sauce, boil up, pour over fish. etek 


SALMON LOAF. 


One can of salmon chopped, one can of bread 
crumbs, three eggs, two tablespoons of melted butter. 
Season with salt, pepper, nutmeg and minced parsley. 
Separate eggs, adding the whites beaten stiff, when 
well mixed. Steam one and a half hours, garnish 
with hard boiled eggs and green peas. Serve with 
rich butter sauce. teal Vile 


COLD SALMON LOAF. 


One tin of salmon, two cups of cracker crumbs, one 
egg, one cup of milk, butter size of an egg, pepper and 
salt to taste. Remove bones and skin, beat well. 
Steam one hour. Serve cold with mayonnaise dressing. 


NieE CHALK. 
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SALMON LOAF. 


Drain one can of salmon, save the liquor, chop the 
fish fine, add one-quarter cup of melted butter, three 
well beaten eggs, half a teaspoon of salt, one and a 
half cups of fine bread crumbs, one teaspoon of chop- 
ped parsley, dash of red pepper. Mix well together, put 
into a well buttered mould, steam one and a half hours. 
Sauce. Melt two level tablespoons of butter, two level 
tablespoons of flour, a dash of red pepper, one cupful 
of boiling milk and the liquor from the salmon. When 
cooked add a well beaten egg and serve with the sal- 


mon loaf. MS Teak 


MOULDED SALMON. 


Mix salmon from one can, flaked, one half table- 
spoon salt, one tablespoon of sugar, one half tea- 
spoonful of flour, one teaspoon of mustard, few grains 
cayenne, add two egg yolks, one and a half table- 
spoons of butter, three-quarters of a cup of milk, one- 
quarter cup of vinegar. Cook over boiling water until 
mixture thickens. Add one tablespoon of cold water. 
Fill moulds, chill, serve with CucuMBER Saucn. Beat 
one half cup of cream until stiff, add one-quarter tea- 
spoon of salt, few grains pepper and gradually two 
tablespoons vinegar, then one cucumber pared and 
chopped. Mrs. L. E. DoDWELL. 


KEDGEREE. 


Take the remains of any cold boiled fish, cut into 
shreds, bake two hard boiled eggs also cut fine, boil 
some rice as for curry, mix equal proportions of fish 
and rice. Melt about two otinces of butter in a sauce- 


pan and stir all together, and serve very hot. 
G.M.-P. 
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SALMON PUDDING. 


One tin of salmon, one cup of bread crumbs, two 
eggs, one-half cup of milk, salt, pepper and cayenne to 
taste, butter the size of a walnut. Mix salmon and 
bread crumbs together, add melted butter, beat egg 
very light and add to the salmon. Add milk, salt, 
pepper and cayenne. Heap lightly in a bowl and steam 
one hour. sale dialel i iiadip 


PA: 

Parboil rather thin slices of halibut, then arrange 
in layers on a buttered pudding dish with grated cheese 
and tomato sauce. Cayenne pepper and salt between. 
Bake till hot through and nicely browned. 


VOB S LE Ree uNio yi UE are Le CNG 


Parboil one pint oysters, drain and add liquor to 
body bones and tough claw meat of lobster weighing 
one and a quarter pounds, one and a half cups water, 
a stalk of celery, a slice of onion and cook until stocks 
is reduced to one cup. Melt one-quarter cup butter, 
add one-third cup of flour, the strained stock, three- 
quarters of a cup of cream, the parboiled oysters, 
lobster meat cut in pieces, season with paprika. Wor- 
cestershire sauce, pepper, and lemon juice. Meat ex- 
tract may be added if liked. Mrs. L. E. DoDWELL. 


SAUCE FOR FISH. 


The yokes of two eggs, one-quarter pint of olive 
oil, the juice of two lemons, pepper, salt and chopped 
parsley. Put the yokes in a basin with pepper and 
salt, whip ten minutes. Add the oil drop by drop, and 
parsley the last. Miss D. SHAW. | 
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GRIET HDI SARDINES. 
(Chafing Dish.) 


Drain sardines and cook in chafing dish until heated 
turning frequently and serve on dry toast with maitre 
d@’hotel or lemon bytter. json i 


ENTREES AND MEATS 
RECHAUFFE 


MOCK SWEETBREADS. 


Take two pounds of lean veal and chop very fine or 
put through the mincer adding one-quarter pound of 
veal suet; add one cup of fine bread crumbs, grate the 
rind of half a lemon, half a teaspoon of nutmeg, 
one teaspoon of salt, a little pepper, two eggs and 
half a cup of milk. Mix well, shape like a sweet- 
bread and dip in egg and bread crumbs, and try a 
light brown in either good dripping or butter. If 
fried in butter a nice gravy can be made by putting 
two level tablespoons of flour on the pans after the 
meat is cooked. Stir till a light brown, then add half 
a cup of cream and enough milk to make it the thick- 
ness desired, a little chopped parsley and salt and 
pepper to taste. If fried in dripping, strain half a 
can of tomatoes, put in a saucepan with one teaspoon 
of salt, one teaspoon of sugar, two teaspoons of but- 
ter, a little pepper, one tablespoon of tomato catsup. 
When boiling thicken with one dessertspoon of potato 
flour. BAN Eee as 


CHICKE NGPA LIT TEs: 


Qney pound: of “rough pitt) patryy halt ctya cold 
chicken, half pound of cold ham, half pint of white 
sauce, two teaspoons of chopped parsley, pepper and 
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salt. Cut the pastry into rounds one-third of an inch 
thick, allowing two rounds for each little tin in which 
to bake them which, of course, must be greased. Cut 
the chicken and ham into small dice, mix with the 
white sauce and parsley, and season well. Put a good 
heap of the mixture into each pastry lined tin, damp 
the edge and put on the lid. Make a hole in the top 
‘of each and brush over with beaten egg. Bake in a 
quick oven for about fifteen minutes. Serve with a 
little sprig of parsley on the top of each. 
Mrs. N. MACFARLANE. 


PG oe INeBRANKE TS cor) hUP RES A We Lie. 


Season large oysters with salt and pepper, cut very 
thin slices of fat bacon, wrap each oyster in a slice of 
bacon and fasten with a wooden skewer. Put in a 
hot omelet pan and cook just long enough to crisp the 
bacon. Serve on small pieces of delicate toast. 


Nrsv J. cH BARIDON: 


HAM TIMBALES. 


Soak half a tablespoon of granulated gelatine in 
one and a half tablespoons of cold water, dissolve in 
three-quarters of a cup of chicken stock, add one cup 
chopped ham, and stir until mixture begins to thicken ; 
then add one cup cream beaten until thick. Adda few 
grains cayenne, mould, chill and serve on lettuce leaves. 


Merce wh sDoODWwhLI, 


PIMENTO TIMBALES. 


Line timbale moulds with canned pimentos, fill with 
‘chicken mixture, melt two tablespoons of butter, add 
-quarter of a cup-of stale bread crumbs and. two-thirds 
-of'a cup of. milk... Cook five minutes, add. one cup 
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chopped cooked chicken, half tablespoon of chopped 
parsley, two eggs slightly beaten, season with salt and 
pepper. Cover with buttered paper and bake twenty 
minutes. Mrs. L. EF. DoDWELL. 


SWEETBREAD RAMEKINS. 


Clean and parboil a sweetbread and cut in cubes, 
melt two tablespoons of butter, add three tablespoons 
of flour and pour on gradually one cup of chicken 
stock. Reheat sweetbread in sauce and add a quarter 
of a cup of cream and one and a half teaspoons of beef 
extract. Season with salt, paprika and lemon juice. 
Fill ramekin dishes, cover with buttered crumbs and 


bake until crumbs are brown. 
Mes. E2DopWwELL: 


RUSSIAN COTTE? S: 


Cover bottom of cutlet moulds with Russian pilaf, 
cover pilaf with chicken force meat, set mould in pan 
of hot water, cover with buttered paper and bake in 


moderate oven fifteen minutes. 
Mrs. L. E. DoDwELt. 


HAM YUM YUM. 


Cut ham about three-quarters of an inch thick, 
‘ cover it with sweet milk, bake in hot oven until milk 
is absorbed and ham nicely browned, which will take 
about half an hour. Mrs. R. W. Scort. 


CURRY, 


Three-quarters of a pound of lean meat, five smalf 
onions, one dessertspoon of curry powder, one tea- 
spoon of curry paste, one pint of stock, one table- 
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spoon of flour, half a teaspoon of salt, three tablespoons 
of rice, one apple. Cut the meat into small squares, 
chop onions and apple, and fry brown in butter or 
dripping, add flour, curry powder, paste and salt. Add 
stock by degrees, stir till boiling. Boil three minutes, 
add meat, and simmer for two hours. 


Mrs. N. MACFARLANE. 


TIAN AVL CURRAIN LT i EY: 


Take eight or ten slices of cold boiled ham. Spread 
each with a thin coating of made mustard, and a dash 
of cayenne pepper. Ina small can put one tablespoon 
of butter and half a tumbler of currant jelly, melt to- 
gether, then lay in enough slices to cover the dish and 
let them brown a little. Serve very hot. 

Mrs. N. MACFARLANE. 


CHICKEN CROQUETTES. 


Half a pound of chicken chopped very fine and 
seasoned with half a teaspoon of salt and half a tea- 
spoon of celery salt, sprinkle of cayenne pepper, also 
white pepper, a few drops of onion juice, a little chop- 
ped parsley, and one teaspoon of lemon juice. Make 
two cups of very thick cream sauce, when thick add 
one beaten egg and mix the sauce with the chicken, 
using only enough to make it soft as can be handled. 
Shape into rolls, roll in fine bread crumbs then in 
beaten egg, in crumbs again and fry one minute in 
smoking hot lard. Drain and serve. 


NWS ose Elen ART DON: 


HAM MINCE. 


Chop the cold ham very fine, pour boiling water over 
it and drain off. Then put equal parts of milk and 
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water on to cook, add pepper and mustard to taste, 
thicken with a little flour and pour over the ham. 
Serve at once. M. Farye PopHam. 


CROQUETTES. 


Put through a fine mincer cooked meat or salmon, a 
bunch of parsley, and several stalks of celery. Make 
a cream sauce of a tablespoon each of butter and flour 
melted together and a cup full of warmed milk. Mix 
this well with the chopped mixture. Form into cro- 
quettes, roll in beaten egg and cracker crumbs, and 
let cool into shape before frying. Renae 


CROQUETTES. 


oo 


Mince finely any cold meat (mutton, veal, chicken, 
sweet breads), add a little chopped parsley, lemon 
juice and a little of the rind (grated), season to taste. 
One tablespoon of white sauce or the yolk of an egg, 
shape like a cork (about the same size), roll in flour, 
dip in beaten egg, roll in bread crumbs, and fry in 
deep fat. Serve hot with tomato or any other sauce. 


Mrs. A. SMITH. 


RISSOLES. 


Prepare minced meat and bind as for croquettes, 
make a paste and fold mixture in the form of a pasty, 
dip in beaten egg, roll in crushed vermecelli and fry 
in deep fat. Serve with sauce diable. To make sauce. 
To a good brown sauce add a tablespoon of chopped 
chutney and season with cayenne. 


Mrs. A. SMITH. 


ENTREES AND MEATS, 35 


SWEETBREAD AND MUSHROOM TIMBALES,. 


Cook two tablespoons of butter with one sliced onion 
five minutes, add one and a half cups mushroom caps 
finely chopped and one cup of white sauce, one-quarter 
of a cup of stale bread crumbs, one red pepper chop- 
ped, half a teaspoon of salt, yolks of two eggs well 
beaten and whites of two eggs beaten stiff. Fill but- 
tered timbale moulds, set in pan of hot water, bake fif- 
teen minutes. Serve with brown sauce with or with- 
out mushrooms. Mrs. L. BE. DoDWwELL. 


FRICASSEE, CHICKEN, 


Skin and cut up chicken, cover with hot water and 
a little milk. Cut up one large onion and adda 
sprinkling of mace, a little pepper and chopped parsley. 
Stew slowly for about one hour (or until chicken is 
tender), add a little salt when half cooked. When 
chicken is done, thicken gravy with flour and butter 
well blended, butter about the size of an egg, and two 
tablespoons of flour. ‘The last thing before serving 
take the saucepan from the stove for a minutes and 
add the well beaten yolk of an egg, put in slowly to 
prevent curdling, A. E. Fiske. 


Pe Oo) Loa Denver Yor ote VLA LO EG 
IN A CASSEROLE. 


Take two pounds of neck or shoulder of veal, cut 
into small pieces. Place in the dish or casserole, two 
or three slices of salt pork cut into dice. Then a 
layer of new potatoes, next a little turnip, a carrot, 
and an onion cut small. Then put in the meat dredged 
with flour, add more vegetables and pour over all 
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about half a cup of water. Cover and cook for three 
hours in the oven. If cooked slowly as directed it is 
delicious, tender and savoury. 


Mrs. NoRMAN MACFARLANE. 





A SAVOURY, DISH W HICH MAY] BE WEA DE 
AND SERV EDUINeA CAS SE ROE 
DES DRIED: 


One pound of calf’s liver. Fry minced onion in fat 
bacon, and put this in the bottom of the casserole. 
Add the liver and on each slice put some of the bacon 
cut in very small pieces. Put ina layer of diced pota- 
toes, and a little parsley. Add more liver, more pota- 
toes and bacon, and cover all with water or stock. 
Cook slowly for about one and a quarter hours, thicken 
the gravy and serve. This is delicious if cooked slowly. 


Mrs. N. MACFARLANE. 


CASSH ROE OER IGE SAID iA be 


Boil one cup of rice till tender, bake half a pound 
cold minced meat, season with half teaspoon of salt, 
half saltspoon of pepper, one saltspoon of celery salt. 
One teaspoon of finely chopped onion, one teaspoon of 
chopped parsley. Add one beaten egg, two tablespoons 
of fine cracker crumbs, and moisten with hot water or 
stock, enough to pack it easily. Butter a small mould, . 
line the bottom and side half an inch deep with the 
rice, pack in the meat, cover closely with rice, and 
steam forty-five minutes. Loosen it round the edge 
of the mould, turn it out of the mould upon a platter 
and pour tomato sauce around it. 


(Gani: 
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COLD MEAT SHAPE. 


One pound of cold meat, three ounces of macaroni, 
one teacup of bread crumbs, one ounce of butter, one 
egg, one tablespoon of stock, one teaspoon of salt, half 
teaspoon of pepper. Chop the meat finely and beat in 
with the pepper and salt. Wash the macaroni in cold 
water, boil half an hour. Drain thoroughly and cut 
in inch lengths. Mix with the meat, bread crumbs, 
and butter, bind all together with the egg and stock, 
put into a well greased bowl and eat hot. 

(eet 


Poo Ni Dis nO Re ANe DNV ALT: 
Cia. © cas) 


Take the lean part of a loin chop and put it twice 
through the mincing machine. Flavour with salt and 
pepper and put into a breakfast cup with two dessert- 
spoons of good gravy. Place in a small saucepan of 
boiling water and stir lightly until the meat turns from 
red to white (about five minutes.) If desired some 
juicy round steak may be substituted, or cold chicken 
might be tried in the same way. Garnish with a little 
parsley and serve hot. Mrs. N. MACFARLANE. 


MACARONI. 
(Italian Fashion. ) 


Put the macaroni into boiling water with plenty of 
salt and cool for twenty minutes. While it is cooling, 
grate cheese—have a soup plate full—and mix into it 
pepper, salt and cayenne pepper. Peel and cook two 
large tomatoes, with a good spoonful of sugar. When 
the macaroni is cooked, throw off the water, and put 
it to drain. Put a good spoonful of butter into the 
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hot saucepan, add the cheese and tomato, stir well to- 
gether, then add the macaroni and stir vigorously till 
thoroughly mixed. It may be served thus, or, if pre- 
ferred, put in a well buttered pie dish, with small 
pieces of butter and bread crumbs spread over the 
macaroni, and brownd in the oven. 

Macaroni, prepared as above, but without the 
tomato, makes a nice dish served with veal cutlets, 
lamb chops or calf’s liver, fried in egg and bread 
crumbs. Pile the macaroni on a dish and lay the meat 
on it. 


LANCASHIRE: HO te e@ iu: 


Mince up scraps of any cold meat. Put a layer of 
sliced potatoes in the bottom of a deep pudding dish 
then a layer of the minced meat. next a few slices of 
tomato, then a layer of thin sliced onion. Season with 
salt and pepper. Repeat until the dish is full, pour 
over the whole, some stock, or gravy, left from the 
meat, diluted with water, and bake in a slow oven for 
two hours. Cover the dish. Mrs. E. S. JAQuEs. 


MEATS AND POULTRY 


Piel es C) bs Be ii 
(Hot or Cold.) 


Take eight or nine pounds of brisket of beef, trim 
off a little of the fat if too much, put it into a large 
saucepan with 2 cleaned and quartered carrots, tur- 
mips, onions, half head of celery, a bunch of parsley 
and herbs tied together, six cloves, twelve peppercorns, 
six all spice and two blades of mace, all tied up in a 
piece of muslin, two or three slices of bacon are an 
improvement. Have enough cold water to cover the 
meat, bring to the boil, skim well and simmer very 
gently for four hours, keep tightly covered. Then 
take it out, remove the bones, keep it hot while you 
make a good thick brown gravy from the stock in 
which the meat was boiled. Pour the gravy round the 
joint, cut the vegetables up small. When it is done 
with as a hot joint scrape off all remains of the sauce, 
and put the meat in a flat dish with another placed on 
the top, put on weights and press evenly. Leave till 
cold, trim off all rough bits, brush. twice over with 
melted glaze. Serve as a breakfast or lunch dish. To 
make the glaze, boil down a quantity of the stock from 
the meat until it becomes dark brown and about the 
consistency of thick glue. Mrs. N. MACFARLANE. 


ie 
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CHICKENS TEA. 


Get a good sized fowl, half a pound of salt pork, one 
good sized turnip, four onions, half a cup of flour. 
Clean and skin the fowl and cut up into joints, dip 
each piece into the flour, put into a good sized pot, add 
pork cut into small pieces, then vegetables. Boil 
slowly for three hours. feel 1G 


SROs! NE OVsM OF 


Get two pounds of beefsteak (the round preferred) 
chop up fine, add half a cup of flour, the yolks of two 
eggs, parsley or summer savoury (about a teaspoon- 
ful), add pepper and salt to taste. Press mixture into 
a bow! for a few minutes, then take out, put into bake 
pan, and bake for half an hour. Keep in shape, pin a 
piece of white paper around it, baste well. L. E. R. 


Wik DULG 


Clean and put into salt and water for half an hour, 
then dry and dress, put in pan to bake, to which add a 
little boiling water, and one large onion. Let coox 
for quarter of an hour. Take out and put a little but- 
ter on duck. Cook for about three quarters of an 
hour. Serve with red currant jelly. bg RAN. 


MOCK DUCK: 


Nice round steak cut fairly thick, five slices of stale 
bread, three cold potatoes, half-cup of chopped celery, 
one tablespoon of butter, one large onion, one egg. 
Soak bread and squeeze out the water, add onion chop- 
ped fine, cut potatoes and celery, and add with egg, 
and season. Spread over steak, roll and tie. Put in 
roaster, add a little water and place in a moderately 
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hot oven. Baste from time to time and serve on a 
hot platter with gravy round. 
Mrs. R. W. Fow ter. 


BLANQUET OF CHICKEN. 


Three pounds of chicken, cover with cold water, 
and boil slowly until tender. Lay aside one cup of 
broth for garnishing. Take one cup of rice boiled in 
remainder of broth. Just before tea hour, cut chicken 
into large pieces. Now put ina pot three table- 
spoons of melted butter and one large tablespoon of 
flour. Stir until smooth and cook two minutes, add 
your cup of broth, stiring constantly, and one tea- 
spoon of lemon and pepper and salt to taste. ‘To this 
add one cup of cream. Boil ten minutes, then add 
yolks of two eggs, boil a few minutes and garnish with 
the rice and parsley. Mrs. S. C. JONES. 


DUTCH GOOSE. 


Half pound of beef, half pound of veal, half pound 
of fresh pork, four ounces of butter, three eggs, one 
teaspoon of salt, half teaspoon of pepper, four ounces 
of fine bread crumbs, one cup of warm water. Mix 
all together, put on a wet plate and smooth into a dome 
shape with the wet hand. Lay it into a pan in either 
boiling butter, beef or nice pork dripping, put into the 
oven and let roast for one hour, basting every five 
minutes. Maa. 


BEBE lia” Kar P UD ION Gs 


Make suet paste as follows: two and a half cups of 
flour, half teaspoon of salt, one cup of finely chopped 
suet. Mix all well with water, line basin and keep 
part of paste for top. Cut in small pieces two and a 
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half pounds of tender steak, and a little onion, add 
pepper and salt, shake a little flour on meat, one and a 
half cups of water. Shake flour on cloth to cover pud- 
ding and boil steadily for three hours. 

L. A. WHITEHEAD. 


MUTALONE FES: 


Four mutton chops off leg. On each slice lay 
tablespoonful of stuffing made of stale bread, beaten 
eop, Dittter, salt, “pepper “and Savory. Roll up the 
chops, pin with toothpicks or tie them with string. 
Put a little butter in the pan and bake one hour, thicken 
the gravy and pour it over them. 

Mrs. A. HAMILTON. 


BAKED. SAUSAGES WITH YORKSHIRE 
PUDDING: 

Beat three eggs very light, add one scant teaspoon 
of salt and one pint of milk. Pour half cup of this 
mixture on two-thirds of a cup of flour, and stir to a 
smooth paste. Add remainder of mixture and beat 
well. Roll one pound of sausages in this batter, and 
bake for one hour. 


BEER EA DAIMMODE: 

Four pounds leg of beef. Cut up and cover with 
water. Add to this, one onion, one carrot, cut up in 
rings, also a smal! bag of herbs, and a couple of cloves. 
Let simmer for three and a half hours. Thicken with 
pepper, salt and cornstarch, and serve very hot. 


WES. ARMS, VaR oNab 
BEBES Dis hea PANTS Eto bey Lhe) 


Lay a slice of round steak, cut very thick in a pie 
dish, leaving the suet on it, add a small tea-cup of 
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water. Baste every ten minutes for about forty 
minutes in a moderate oven. Sprinkle with salt and 
pepper and cover with a layer of sliced onions, then 
bake again for another twenty minutes, then repeat 
salt and pepper and cover with a layer of chopped 
tomatoes. Bake again twenty minutes. Sprinkle over 
this two tablespoons of grated cheese and when this is 
melted serve. Mrs. TURNER. 


MINCED BEEF ROLL. 


Two pounds of round steak minced fine, mix with 
one egg, beaten, put on a dish or meatboard and flatten, 
make a dressing as for chicken and put in the middle, 
and fold over the meat into a nice shape, with the 
dressing well covered. Put in a pan with some good 
beef dripping, dredge with, flour, salt and pepper and 
bake. Add water when it begins to brown and baste 
often. Mrs. Cross. 


VEAL LOAE: 


Three pounds of minced veal (minced finely), two 
well beaten eggs, one teaspoon of pepper, two tea- 
spoons of salt, three soda biscuits (rolled fine), one 
tablespoon of cream, about a tablespoon of melted but- 
ter. Season with plenty of parsley, a pinch of ground 
mace, and a little nutmeg. If too dry to mould well, 
add a little more butter. Roast for about two hours in 
a moderate oven. Put plenty of dripping (or bacon fat 
if possible) in the pan, and baste often, if not done in 
‘a double roasting pan. Mrs. MuMFOorD. 


PANTER OWED CHOP: 


Wipe chop, place in hissing hot pan. Turn until 
seared on both sides. Cook slowly six or eight 
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minutes. Place on hot platter, spread with butter. 
Season with salt and pepper. 


Mrs. L. EK. DoDWELL. 


Bib Be Oe ie 

Two pounds of minced beef, one cup of bread 
crumbs, one onion, one cup of cold water, one ounce 
of butter, one egg. Mix well minced onion and beef, 
add bread crumbs, water, butter and beaten up egg. 
Mould the whole on a plate, slip into meat pan, cover 
well with dripping, put a very little hot water in bot- 
tom of pan to keep from sticking. Put in hot oven 
and baste frequently. When partly cooked scatter 
dried bread crumbs over top. Roast about one hour. 

B. E. CHRISTMAS. 


BEEP eLOAF: 

Two pounds of round steak minced, one small onion 
chopped, one and a half cups of bread crumbs, one 
egg, one tablespoon of parsley (chopped), juice of one 
lemon, quarter dash of cayenne pepper, pepper and 
salt to taste. . Mould into a loaf and bake, basting 
occasionally. 


SPICED BEE: 


Fourteen pounds of beef (round), half pound of 
coarse sugar, one ounce of pounded saltpetre, quarter 
of a pound of allspice, one pound of common salt. 
Rub the sugar well into the beef and let lie for twelve 
hours. ‘Then rub the saltpetre and allspice over the 
meat, and let stand for another twelve hours. Then 
’ rub in the salt, turn daily in the liquor for a fortnight. 
Put on to boil in cold water, remove the scum as it 
rises, and simmer gently half an hour to each pound. 


Mrs. E. S. JAQUES. 


JEREIED AMEAGS 


JELLIED TONGUE. 


Four pounds tongue washed in cold water. Dis- 
solve one cup of salt and a piece of saltpetre in a 
quart of warm water, and let cool off. Put tongue in 
this brine for three or four days. Remove and put 
tongue in pot and pour boiling water over and boil 
for three or four hours. Pack in mould and cover 
with a cup of juice and a teaspoonful of Cox’s gela- 
tine dissolved in cold water. 


Mrs. J. H. Fow er. 


LOEB BIE MIDE 


Cut the pig’s head lengthwise into four pieces, the 
cheeks are better left out and can be salted or pickled. 
Remove eyes and ears with a sharp knife, cut off the 
nose, singe and scrape off all hair from head and feet 
and lay all night in enough cold water to cover with 
a cupful of salt and half teaspoon of saltpetre. If 
the hoofs are on the feet they must be taken off as 
well as all the hair. Next morning wash and scrape 
well and boil till the meat falls from the bones, put 
in a tablespoonful of salt while boiling. Any spices 
can be used, or only salt and pepper. If spices are 
liked ten cloves, ten allspice, six peppers, three chillies, 
three bay leaves and one onion can all be tied in a piece 
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of cheese cloth and boiled with the meat, or only the 
onion with a tablespoon of sage, salt, and pepper can 
be used. When cooked separate the meat from the 
liquor, removing all the bones and gristle, put into a 
large bowl and cover and let it get quite cold. Put 
the liquor into another vessel and let that get quite 
cold. Remove all the fat from the liquor put on the 
fire to heat, cut the meat with a sharp knife into dice, 
put all together till heated, but do not let boil, add 
more salt and pepper if needed, and put into wet bowls 
to cool. ida oR 


VAT AN Drv 


Take two good sized shanks of veal, or three small 
ones, about one and a half pounds of ham, put on 
stove with cold water, boil until bones are clean, put 
meat through meat cutter, pour the liquid over the 
cut meat, season with pepper and salt. Be careful 
with the salt, as the liquid may have salt enough from 
the ham. Put in small basins. It will go solid when 
cold. (Ce Tp 


BEEBE ROLL. 


One pound of new beef, one pound of streaky bacon, 
(put these through the mincer twice), half a pound of 
bread crumbs, two eggs. First mix meat with eggs, 
adding a small teaspoon of salt (or less if bacon is. 
salt), pepper to taste, half a grated nutmeg, then 
bread crumbs. Make into a roll, sew up in a cloth 
and boil for two hours. When cold, glaze if desired. 
Old fowl or rabbit may be used instead of beef. 

ed ig oie 
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DEVILED HAM. 


Chop lean boiled ham fine, and to every pint of ham 
add one teaspoon of mustard, one tablespoon of flour, 
one cup of boiling water. Put in a mould and when 
cold serve. M. EHarLE PorpHam., 


CREAMED CHICKEN. 


One pint of cream sauce, one pint of cold chicken 
cut fine. Season with pepper, salt, and celery salt. 
For a variety add half pint of small raw oysters, and 
cook until oysters are frilled at the-edges. 

Mrs. T’Hos. WALKLATE. 


RAL ED PPORK ETS. 


Four cups of water, one cup of butter, one cup of 
minced suet. Boil for ten minutes and watch care- 
fully. Then pour over the flour the boiling mixture 
to take up as much flour as will make a stiff dough, 
and then set aside to cool. When cold mould in the 
usual way, or line a deep dish and fill with pork cut 
up into little pieces well seasoned with pepper and 
salt. Cover with a lid of the dough. 

. Mrs. E. S. JAQUES. 


CHICKEN Gl LARD: 


Chop cooked breast of fowl and run through sieve, 
there should be quarter of a cup. Add quarter ofa 
cup white stock and one egg slightly beaten. Season 
with salt and pepper, celery salt, paprika and slight 
grating of nutmeg and few drops of essence anchovy. 
Turn mixture into buttered mould, bake in a pan of 
hot water until firm, cool, remove from mould and 
cut in small cubes. Mrs. L. E. DopwELt. 


SALADS AND SALAD 
DRESSING 


CHEESE SALAD. 


One tablespoonful of vinegar, three of oil, a dash 
of mustard, salt and pepper to taste. Into this dress- 
ing rub some grated or sliced cheese until the whole 
is smooth, serve on lettuce. Je ped Pa dR 


MELON SALAD. 


Slice the melon into a deep dish, put some thin 
slices of onions between, season with pepper and salt, 
cover with a plate, and let stand for an hour. Take 
out the onion, dress with two parts of oil, and one of 
vinegar, and one of lemon juice, dust with a little red 
pepper and serve. dB dae 


CHICKEN SA LAD: 


Take the meat from a cold chicken, cut up fine, add 
celery also chopped fine, mix with salad dressing. 


IE dB oe ANG, 


SALAD DRESSING, 


Three eggs beaten separately, to the yolks add three 
tablespoonfuls of melted butter, one tablespoonful of 
sugar, one tablespoonful mixed mustard, five table- 
spoonfuls of vinegar, tablespoonful salt, add the whites 
beaten stiff. Cook in double boiler until thick. 

1, Mee Ike 
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SALAD DRESSING. 


Six eggs beaten light, one cup of melted butter, one 
cup of cream, one cup of vinegar, one tablespoon of 
mixed mustard, one and a half tablespoons of sugar, 
salt and pepper to taste. First beat the eggs very 
light, add melted butter, then cream, and then put the 
vinegar on the stove and let it come to the boiling point. 
While the vinegar is heating beat the butter, eggs 
and cream together very light, then add sugar, salt, 
and mustard and lastly the vinegar. Beat thoroughly 
and put on fire in a double boiler, stirring all the 
time to prevent from curdling. J. G. SwWEENY. 


SAAD MIR EASING: 


Half cup of water, half.cup of vinegar, six level 
teaspoons of sugar, one level teaspoon of mustard, 
one level teaspoon of salt, one heaping teaspoon of 
cornstarch, one egg. Put water and vinegar on to 
boil, mix all the other ingredients together, then pour 
the boiling liquid on the other things, stirring all the 
time, put back on the stove and bring to the boil, add 
a teaspoonful of butter, stir till dissolved and put in 
a jam jar, this will keep any length of time. When 
wanted for use a little whipped cream added is a great 
improvement. Visa, 


NORMANDY SALAD. 


Stew gently in their own liquor a small tin of 
French peas, season with a little salt and pepper, add 
a pinch of sugar. When the peas absorb all the liquor 
allow them to cool. Chop a half pound shelled wal- 
nuts and mix with peas.. Pour over it half a cup of 
boiled dtessing or mayonnaise. Serve with lettuce. 


Hak. 


50 COOKERY BOOK. 


SALAD DRESSING. 


Two eggs, one teaspoonful of mustard, two table- 
spoonfuls of sugar, one teaspoonful of salt, one salt- 
spoonful of pepper, two tablespoonfuls melted butter, 
half cup malt vinegar, one cup of milk or cream, Mix 
the dry ingredients then add a little butter and a little 
vinegar until all is used. Lastly add scalded milk. Stir 
and boil until it thickens to a cream. 

Mrs. J. H. Fow er. 


SWEET RED-PEPPER SALAD: 


One can of sweet red peppers, three cups of chopped 
celery, one cup of chopped nuts, one cup of mayonnaise, 
juice of one lemon, half box of gelatine dissolved in 
half a cup of cold water, to which add one cup of boil- 
ing water, little dash of salt and pepper. Put in 
small cups and chill, serve in lettuce with mayonnaise 


if desired. M. OwENSs. 
TOMA TOF ERELY SAW, 


Open one quart can of tomatoes and turn at once 
from the can into a granite-ware stew pan, bring to 
boiling point and let simmer ten minutes. Then force 
through a strainer using a potato masher. Add one 
teaspoon of salt, one teaspoon of powdered sugar, and 
two-thirds of a box of gelatine, which has been soak- 
ed in half a cup of cold water fifteen minutes. Pour 
in small cups and chill. Serve in lettuce with mayon- 
naise. M. Owens. 


CREAM DRESSING. 


Half a tablespoon of salt, half a tablespoon of mus- 
tard, quarter tablespoon of sugar, one egg (slightly 
beaten) two and a half tablespoons melted butter, 
three-quarters of a cup of cream, quarter cup of vine- 
gar. Mrs. Day. 
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PRU SAAD: 


Peel and cut into bits four oranges, blanche a cup 
of walnuts and set aside to dry, Skin and seed one 
cup of Melaga grapes, chill thoroughly and serve on 
lettuce with dressing. Three eggs, half a cup of milk, 
three tablespoons of butter, half cup of vinegar, one 
teaspoon of mustard, pinch of cayenne, one tablespoon 
of flour, three tablespoons of sugar, one tablespoon of 
salt. Cook in double boiler, and add whipped cream. 


Mrs. TuRNER. 


CHICKEN SALAD. 


Boil a good chicken. When done remove bones and 
cut the meat into very small pieces and lay aside in a 
bowl. Then boil three eggs seven or eight minutes, 
chop very fine, enough tender celery to fill a cup, also 
chop two of the hard boiled eggs, and add eggs and 
celery to cut up chicken. Salt them slightly and 
then turn them over and over gently in some of 
the above mayonnaise, and let stand in a bowl for 
ene hour in a cool place. Just before using, 
place young and tender lettuce leaves around the 
salad dish and lay chicken salad in the centre. Have 
ready four olives, one teaspoon of capers, one hard 
boiled egg, cut in quarters lengthwise and four or five 
little sticks of the hearts of the celery. Decorate salad 
with these olives at corners and sliced eggs in centre. 
Scatter the capers over all, and pour over at the last 
three tablespoons of thick mayonnaise. Lobster salad 
can be made also by following the above directions, 
using lobster instead of chicken and decorating with 
the claws, eggs, olives, etc. Mrs. H. FE. SucKLine. 
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TOMATO JELLY SALAD. 


To one can of stewed and strained tomatoes, add 
one teaspoon each of salt and powdered sugar, and 
two-thirds box of gelatine, which has soaked fifteen 
minutes in one half cup of cold water. Pour into 
small cups and chill. Run a knife around inside of 
moulds, so that when taken out shapes may have a 
rough surface, suggesting a fresh tomato. Place on 
lettuce leaves and garnish top of each with mayonnaise 
dressing. 


CUCUMBER SALAD. 


Peel a nice, even, smooth cucumber, cut in halves, 
scoop out the seeds, leaving a boat shaped shell, stand 
in ice water or box till needed. Chop or cut in small 
pieces enough ripe tomatoes and celery, a little cucum- 
ber and a very little onion to fill as many as are need- 
ed, season with salt and pepper and mix with the fol- 
lowing dressing, or a mayonnaise. DRESSING : 
Cream together one teaspoon of sugar, one teaspoon 
of dry mustard, half teaspoon of salt, one small tea- 
spoon of butter. Add yolk of one egg, beat and add 
half cup of sweet or sour cream, and quarter cup of 
vinegar. Mix in order given and cook till smooth. 
Milk may be used with a little more butter, but it is 
not as nice. Ha: 


POTATO SAUAD. 


Six potatoes cut in small pieces, one small onion 
chopped fine, half small cucumber cut in small pieces. 
A little celery or celery seed. Boil three eggs hard, cut 
the whites fine, mix with the salad, use any salad dress- 
ing and grate the yolks over the top or run them 
through a ricer. 1, Sy 
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MAYONNAISE DRESSING. 


One teaspoon of mustard, one teaspoon of salt, one 
teaspoon of powdered sugar, few grains cayenne pep- 
per, yolks of two eggs, two tablespoons of lemon juice, 
two tablespoons of vinegar, one and a half cups olive 
oil. Mix dry ingredients, add egg yolks, and when 
well mixed add half teaspoon of vinegar. Add oil 
gradually, at first drop by drop and stir constantly. 
As mixture thickens thin with vinegar or lemon Juice. 
Add oil and vinegar or lemon juice alternately until 
all is used, stirring or beating constantly. 


Mrs. L. E. DopwELy. 


PRENCH DRE Ss ENG. 


Half teaspoon of salt, one quarter teaspoon of pep- 
per, two tablespoons of vinegar, four tablespoons of 
olive oil. Mix ingredients and stir until well blended. 
French dressing is more easily prepared and largely 
used than any other dressing. 


Mrs. ly. EB. DoDWELL. 


BOILED DRESSING. 


Half tablespoon of salt, one teaspoon mustard, 
one anda half tablespoons of sugar, few grains 
cayenne, half tablespoon flour, yolks two eggs, one and 
a half tablespoons melted butter, three-quarters of a 
cup of milk, quarter of a cup of vinegar. Alix dry 
ingredients, add yolks of eggs slightly beaten, butter, 
milk and vinegar very slowly. Cook over boiling 
water until mixture begins to thicken, strain and cool. 


Mrs. L. EB. DoDWELL. 
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LOBSTERS SALAD, 


Cut lobster meat in half inch cubes and mix with 
an equal quantity of finely chopped celery. Season 
with salt, pepper and vinegar and moisten with 
mayonnaise dressing. Refill tail, body and under half 
of large claw shells. Arrange on a bed of lettuce 
leaves, and sprinkle top with finely chopped parsley. 


Mrs Glue be Dopwror 


MARTINE SALAD: 


Drain one can of salmon, rinse and dry and separate 
in flakes, moisten with Ravigote mayonnaise, arrange 
on bed of lettuce, mask with mayonnaise, garnish. 


Mrs. L. KE. DoDWELL. 


RAVIGOTE MAYONNAISE. 


Mix two tablespoons of cooked spinach, one table- 
spoon of capers, one teaspoon chopped onion, three 
anchovies, one-third cup of parsley; pound in mortar, 
force through fine sieve, add to half of recipe of 
mayonnaise. Mrs. L. E. DoDWELL. 


NILE SALAD. 


Cut cold cooked chicken in cubes, there should be 
one and a half cups. Add half cup English walnut 
meats, heated in butter and salted. Warm through in 
slow oven, stirring occasionally. Mix chicken and 
nuts marinate with French dressing and three-quarters 
of a cup of celery cut in small pieces. Arrange on let- 
tice leaves and mask with Ravigote mayonnaise. 


Miso bate DODWELU. 
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MAYONNAISE DRESSING. 


Four teaspoons of flour, three teaspoons of mustard 
four teaspoons of sugar, two small teaspoons of salt, 
a dash of pepper, enough milk to blend into a thin 
paste. Now add two eggs and one and a half cups 
more of milk and last of all two tablespoons of vine- 
gar. Then boil till it thickens and keep stirring all 
the time. Mrs. TREMAINE. 


SALAD DRESSING. 


One egg, one teaspoon of mustard mixed with water, 
one saltspoon of salt, a dash of cayenne, one large 
teaspoon of sugar, four tablespoons of vinegar. Boil 
over the kettle until it thickens, then after it cools add 
sour cream. Miss SHAW. 


PUDDINGS AND PIES 


ENGLISH’ CHRISTMAS PUDDING, 


One pound each of raisins, currants, sultana rai- 
sins, granulated sugar, suet and mixed peel, half a 
pound of self-raising flour, half a pound of bread- 
crumbs, quarter of a pound of almonds, one level tea- 
spoonful of mixed spice, a quarter of a teaspoon of 
nutmeg, the juice and grated rind of one lemon, 
eight eggs, one gill of brandy and one gill of port wine. 
Clean and thoroughly dry all fruit. Mix dry ingre- 
dients together, then add eggs well beaten, brandy and 
port wine with a little milk. Leave all night in cover- 
ed pan, and add more milk in the morning, if neces- 
sary. Put into basin, cover with greased paper, tie in 
cloth and boil for ten hours. Ca lehe WN 


BUMS EEDIDUN Ga 


Two pounds of raisins, two pounds of currants, one 
glass of brandy, two cups of finely chopped suet, four 
large cups of bread crumbs, half pound candied citron 
cut fine, two large tablespoons of butter (melted), one 
teaspoon of ground cinnamon, one teaspoon of cloves, 
four tablespoons of flour, ten eggs. Mix fruit with 
bread and flour, put in citron, spice and suet, then but- 
ter and brandy and two cups of sugar and eggs last. 
If not stiff enough add more crumbs. Boil four hours 
without stopping. Almonds are an improvement. 

Mrs. THos. P. EARLE. 
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MRS? ALLENS PLUM PUDDING. 


Three cups of flour, two-thirds of a cup of molasses, 
one cup of milk, one cup of chopped suet or a large 
tablespoonful of butter, one cup of raisins, three tea- 
spoons baking powder. Cook in steamer for three 
hours. M. J. SANBORN. 


eae lb lOG ACP UD DUNG: 


Three heaping tablespoons of seed tapioca cooked 
till clear in about one pint of water, add a pinch of 
salt, and sweeten to taste. Peel four or five firm 
apples (cut in half if very large) core them and fill 
the holes with sugar and a little cinnamon. Put in 
a baking dish and pour tapioca gently over, dot with 
small pieces of butter and bake slowly till apples are 
tender (about one hour) when cool serve with cream. 

I. L. Ransom. 


APPLE BATTER PUDDING. 


Pare, core and stew six apples; sweeten and flavor 
(with spice) to taste. Partly fill pudding dish with 
the prepared apples, boiling hot and cover with the 
following batter: One egg well beaten, half a cup of 
sugar, half a cup (small) milk, one cup flour, one tea- 
spoon baking powder, one tablespoon melted butter. 
Bake in medium oven about fifteen minutes. Serve 
hot, with sauce or cream. L. A. Brown. 


FIG PUDDING. 


One cup of suet, one cup of chopped figs, one cup of 
flour, one teaspoon of salt, two tablespoons of sugar, 
one tablespoon of molasses, one teaspoon of baking 
soda, one teaspoon of lemon juice, one teaspoon of 
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vanilla, nutmeg to taste. Mix, then thin with water to 
consistence of cake batter. Put in buttered mould, fill- 
ing less than two-thirds full. Steam two hours. 


Ee HLILn, 


BAKED SUET PUDDING. 


One cup of flour, one teaspoon of baking powder, 
one cup of chopped suet, one cup of raisins, one cup of 
currants, one teaspoon of salt, one-quarter cup of 
citron or lemon peel. Mix all ingredients together 
very stiff with a little milk, put in buttered baking dish 
and cook in a slow oven three-quarters of an hour. 
Serve with sauce. Sauce: One dessertspoon of flour, 
two dessertspoons of butter, three dessertspoons of 
sugar, one cup of water. Boil until thick, flavour with 
vanilla or lemon. B. E. CHRISTMAS. 


VLGL © RelA Wid IDVIN Gs 


Take two eggs, and their weight in butter, flour and 
sugar, add three tablespoons of raspberry jam or mar- 
malade and a pinch of baking soda. Beat well together, 
pour into a greased mould and steam two hours. 

Dial, Sey UCeen oN hy 


CARROT PUDDING. 


One cup of sugar, one cup of suet, one cup of rai- 
sins, one cup of currants, one cup of potatoes grated, 
one cup of carrots grated, one and a half cups of flour, 
one teaspoon of baking powder, pinch of salt. Steam 
three hours. _ Mrs. E. S. JAQUES. 


FIG PUDDING. 


One cup of bread crumbs, one cup of chopped suet, 
two eggs, three tablespoons of sugar, three-quarters of 
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a pound of chopped figs, one heaping teaspoon of bak- 
ing powder, three-quarters of a cup of sifted flour, 
nutmeg and salt, sweet milk to mix. Steam three 
hours. Serve with wine sauce. lel, Wak 


MARMALADE, PUDDING. 


The weight of three eggs in butter, sugar, flour, and 
marmalade. Beat the butter to a cream, then add flour, 
slowly, beat the eggs light and put marmalade in the 
eggs. Mix all together and put into a buttered mould. 
Boil three hours. ee Vices: 


BREAD PANO BU PLE R PUDDING: 


Take three or four slices of bread, cut into pieces 
about two inches square, butter and spread with pre- 
serves or marmalade. Two eggs, half a cup of sugar, 
and one pint of milk or just enough to cover the bread. 
Bake half an hour in moderate oven. Save the white 
of one egg to beat and sweeten for top of pudding. 

FE. M. Do.set. 


ST. JAMES. PUDDING. 


Three tablespoons of butter, half a cup of molasses, 
half a cup of milk, one and two-thirds cups of flour, 
half teaspoonful of soda, half pound of dates, quarter 
teaspoon of salt, quarter teaspoon of cloves, quarter 
teaspoon of allspice, quarter teaspoon of nutmeg. 
Melt butter, add molasses and milk, then the solids. 

Miss A. L. JACKSON. 


GENOA PUDDING. 


One cup of suet, one cup of brown sugar, one cup 
of chopped raisins, one cup of currants, two cups of 
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flour, one teaspoon of salt, one teaspoon of soda, one 
cup of sweet milk, spices to taste. Mix together and 
steam two hours. Miss L. May. 


SNOWDON PUDDING. 


Well butter a pudding basin: stone quartergar.a 
pound of raisins, arrange them round the pudding 
basin, pressing the cut side down. Chop fine three 
ounces of suet, put in a basin with quarter of a pound 
of bread crumbs, one tablespoon of ground rice, three 
ounces of sugar, the grated rind of one lemon, and a 
little salt. Mix well together and add: three ounces 
of marmalade, two well beaten eggs, half a gill of 
milk. Pour mixture into the prepared basin, cover 
with a greased paper and steam one hour. 


Tie om Gr 


LEMON PUDDING. 


Grated rind and juice of one lemon, two cups of 
granulated sugar, three small tablespoons of corn- 
starch, half cup of cold water. Mix thoroughly and 
. cook until it begins to thicken in a pint of boiling water. 
Remove from fire and stir well through mixture the 
beaten whites of three eggs. Serve with cream. 


1. dane, 


DERBY PUDDING. 


Six ounces of flour, three ounces of butter, two 
ounces of sugar, one teaspoon of baking powder, one 
egg, half a pint of milk. Bake three-quarters of an 
hour, turn out and serve with jam on top or with hard 
sauce. 
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STEAMED ORANGE PUDDING. 


Pour one and a half cups of milk over one cup of 
grated bread crumbs, add two tablespoons of butter 
and let it stand for fifteen minutes. Beat four eggs 
with a quarter cup of sugar, add the grated rind and 
juice of one orange, and half a lemon and stir into 
the bread mixture, add two tablespoons of chopped 
nuts (almonds preferred) and turn into buttered tim- 
bale moulds. Steam one hour, serve with hard sauce. 


GINGER PUDDING. 


Six ounces of bread crumbs, a quarter of a pound 
of suet, one ounce of flour, one tablespoon of ginger, 
two tablespoons of sugar, one tablespoon of golden 
syrup, one egg, one teaspoon of baking powder. Steam 
three or four hours. Sauce ror PuppING: One cup 
of water, one teaspoon of corn starch, one tablespoon 
of golden syrup, a few pieces of preserved ginger cut 
small with a little of the ginger ay and boil till 
thick. Mrs. E.. S. JAQUES. 


LEMON PUDDING. 


Beat the yolks of two eggs, add two cups of sugar, 
dissolve four tablespoons of cornstarch in a little cold 
water. Stir into it two teacups of boiling water. Add 
the juice of one lemon (if large, two if small), with a 
little of the grated peel. Mix all-together with a tea- 
spoon of butter, and bake about half an hour. When 
done and cold, spread over the top of the beaten whites 
of eggs sweetened, and let it colour pale brown in the 
oven. Tobe eaten hot or cold. M. J. SANzBoRN. 
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URNEY PUDDING. 


Two eggs, their weight in butter and flour, and the 
weight of one egg in sugar. Cream butter and sugar, 
add the eggs, and the flour to which salt and a small 
half teaspoon of soda has been added. Then stir in 
one large tablespoon of marmalade. Turn into greas- 
ed mould and steam for one and a half to two hours. 
Serve with lemon or marmalade sauce. (else Ce 


RATS UNG Oss 


One quarter of a cup of butter, small half cup of 
sugar, one egg, half cup of milk, one cup of flour, one 
and a half teaspoons of baking powder, salt, three- 
quarters of a cup of chopped raisins. Steam three- 
quarter of an hour in cups. Serve with lemon sauce. 


lai, ©), (C, 


PURE SENSE Be 


Six ‘tablespoons of granulated sugar, one level tea- 
spoon ginger and one of cinnamon mixed well. Add 
two tablespoons molasses, the beaten yolks of three 
eggs and white of one, and two medium size cups of 
milk, stir into half can of pumpkin. This quantity will 
makeltwo opiesin a bake SinmasenOLi crest omer it Ly. 
minutes, then cover with meringue of the whites of 
two eggs beaten with one tablespoon of granulated 
sugar. I. L. RANSON: 


CHOCOLATE CREAM PIE. 


Mix half a cup of butter, one cup of sugar, then add 
two-thirds of a cup of sweet milk, two cups of flour, 
two heaping teaspoonfuls of baking powder, whites of 
two eggs beaten to a stiff froth. After cake cools, split 
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and put in half a pint of thick cream beaten stiff and 
sweetened. Spread over the top two squares chocolate, 
sweetened and prepared as for cake frosting. 

Mrs. GUESS. 


piel EN a: 


On cup of raisins, one cup of sugar, one and a half 
cups of water, two lemons juice and rind, two eggs. 
Make pastry and line with above filling. 

Mrs. Day. 


BANU Rey ARS: 


One cup of raisins, one cup of sugar, one egg, juice 
and grated rind of one lemon. Chop raisins, add sugar, 
and egg beaten, lemon juice and rind. Roll rich pas- 
try about one-eighth of an inch thick, cut in rounds, put 
about two teaspoons of mixture on each. Moisten 
edges, fold over, prick with fork and bake a light 
brown. Mrs. D. W. Ross. 


RAISIN PIES. 


One pound of raisins (seeded), one quart of water, 
one teacup of molasses. Boil together half an hour, 
add small piece of butter, one tablespoonful of flour, 
spices to taste. Boil until the flour thickens it and 
bake between two crusts. Enough for three pies. 


Marse e- aVVIESON. 


MINCEMEAT. 


Three pounds of raisins stoned and chopped fine, 
three pounds of currants, three pounds of sugar, three 
pounds of chopped suet, two ounces of candied lemon 
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or orange peel, twelve large apples grated, one ounce 
of cinnamon, two nutmegs, juice of three lemons and 
the rinds grated, half a pint of brandy. 


Mrs. laos Pe Pare. 


HARDESAU CEO RAP UDO ING St 


Cream two cupfuls of powdered sugar and half a 
cupful of butter. When they are well creamed beat 
in half a teaspoonful of nutmeg and the juice of one 
lemon. Whip smooth and light. Mould neatly upon 
a glass dish, and set in the cold to harden. 


Mrs. J.D’ AARCY: 


DELICIOUS ICH CREAM AUCH HOR 
PUDDINGS 


Beat together till creamy, one cup of fruit sugar and 
one cup of butter, then beat into this the whipped up 
yolks of two eggs, and a little vanilla, add two table- 
spoons of boiling water and beat again until it looks 
almose like ice cream. Then put away till wanted in 
the ice box, and it will not be any trouble to eat it, with 
a nice cottage pudding at dinner time. 


MeSeiiee hs UCK LING. 


LEMON FILLING. 


Grated rind of one lemon, juice of one lemon. Strain 
and add one cup of water. Put on to boil and add but- 
ter size of a walnut, one dessert spoonful of flour, dis- 
solved in a little water, and add to mixture by degrees 
stirring all the time. When it thickens boil three 
minutes, take off, beat yolks of three eggs and add 
stirring well. Sweeten to taste. 

Mrs. MrrcHe.-Jones. 


DESSERTS 


MARSHMALLOW CREAM. 


One tablespoon of gelatine dissolved in half a cup 
of cold water and half a cup of hot water, let cool but 
not congeal. Beat whites of four eggs very stiff, add 
one cup of sugar and add gelatine slowly, add one tea- 
spoon of vanilla and one teaspoon of almonds, and 
half a cup of English walnut meats. Mould and 
serve in slices. with whipped cream. After eggs 
are addéd keep beating until stiff.’ If liked take 
out part before nutmeats are put in and colour and 
mould in layers. Mrs. W. H. GERKE. 


MAPLE BLANC MANGE. 


Boil one quart of milk, moisten four tablespoons of 
cornstarch with a little cold milk, add one large cup 
of maple syrup, then gradually stir in the boiling milk 
and beat to prevent lumping. Cook till thick and then 
put in mould to cool. Serve with whipped cream. 

Mrs. W. WRIGHT. 


RICE BLANCHE MANGE. 


Three tablespoons of rice. Cook slowly in one quart 
of milk till all absorbed, add half cup of sugar and one 
teaspoon of vanilla, allow to cool. Whisk half a pint 
of sweet cream: to stiff froth, add to rice and beat up 
well. Put into.small cups to cool. Serve with stewed 
Of. Canned) fruit). 2) oe Rs eM Corton. 


66 COOKERY BOOK, 


CHOCOLATE BLANC MANGE. 


Half box of Knox sparkling gelatine, one quart of 
sweet milk, half cup of cold water, one cup of sugar, 
two ounces of grated chocolate. Soak the gelatine in 
the water for five minutes. Boil the sweet milk with 
sugar and grated chocolate and a little salt five minutes, 
then add dissolved gelatine, stirring constantly. Flavour 
with vanilla, and pour into mould. Serve with whip- 
ped cream. Miss A.. L. JACKSON. 


CARAMEL CUSTARD. 


Beat six eggs, and strain into a pudding dish (but- 
tered), add one quart of milk and a little vanilla. Put 
one and a half cups of brown sugar on to boil with a 
little water, and boil until it is very brown or almost 
burning. Pour half into the pudding and keep. the 
other half to add a little water to for sauce. Bake in 
a very slow oven until set. A. E. FIsKke. 


RASPBERRY WATER ICE. 


Two cups of sugar, one pint of water. Boil for five 
minutes, one box of raspberries mashed, juice of two 
lemons, add syrup when cold, and freeze. EB: 


MAP BSCS Ak: 


Five eggs, three cups of milk, three-quarter of a 
cup of maple syrup, one-quarter teaspoon of salt. Beat 
eggs slightly, then add syrup, then milk, scalded or 
cold. Bake in custard cups in a pan of hot water till 
firm, Serve very cold. FY. B. 


SUNDAY DESSERT. 


One quart of cream, two cups of sugar, two eggs, 
one cup of chopped cherries soaked in rum. Put half 
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the cream, all the sugar beaten with the eggs, into a 
double boiler and cook. Add cold cream and freeze. 
Add cherries when frozen and freeze mixture again. 


Mrs. McBrIbe. 


CHARLOTTE RUSSE. 


One pint of cream whipped light, half an ounce of 
gelatine dissolved in a quarter of a pint of hot milk, 
whites of two eggs beaten stiff, one teacupful of icing 
sugar, flavour to taste with vanilla. Fasten lady fin- 
gers with white of egg and line mould, mix cream, 
whites of egg and sugar together, add gelatine last, a 
little at a time. Beat quickly with a spoon and pour 
in a mould. Ae leh 


MAPLE MOUSSE. 


One cup of maple syrup, yolks of four eggs added 
when hot. Cool and add one pint of whipped cream and 
whites of four eggs beaten stiff, put in mould, pack and 
freeze. Piodialy dal 


CALEEER ARPT: 


Half a- pint of cream, one-third of a glass of milk, 
half a pint of strong coffee, half cup of sugar. Put all 
in freezer, pack in ice and salt and let it stand about 
three hours. Turn in edges from side and bottom of 
can two or three times. Enough for four persons. 


AMERICAN CREAM. 


One and a half pints of milk, three eggs, three-quar- 
ters of an ounce of gelatine, four dessertspoonfuls of 
white sugar, a small teaspoonful essence of vanilla or 
flavouring to taste. The yolks of the eggs must be 
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beaten separately, and the whites beaten to a snow, 
each with two dessertspoonfuls of sugar. Dissolve 
the gelatine in the milk, and bring it to the boil. Pour 
this over the yolks of the eggs, mixing well together. 
Return to the pan, and bring it to the boil again. Stir 
in briskly the stiff whites of the eggs and flavouring, 
pour into a wet quart mould to set. The fact that the 
custard has cracked by being brought to the boil 
causes the mixture to separate, and gives a pretty effect 
when turned out, pale jelly at the top and light creamy 
miture at the bottom. In hot weather it is best made 
the day before using. Hevea kl 


LEMONICHE ESE. 


One pound of pounded loaf sugar, six yolks and 
four whites of eggs beaten, juice of five lemons, grated 
rind of two lemons. Put them into a double sauce- 
pan and stir over a slow fire, until it thickens like 


honey. Mrs. EWInNc. 


PINK DELIGHT. 


Dissolve half a package of gelatine in half a pint of 
cold water for fifteen minutes. Adda pint of boiling 
water, the juice and rind of two large lemons and 
sugar to taste. When cold, add half a cup of sherry 
and whip thoroughly. When the jelly is well frothed 
add half a pint of cream that has been well whipped, 
colour with a few drops of cochineal or strawberry 
colouring. Whip all well together, pour into a mould 
and set on ice until stiff. AH HISKE. 


FRUIT JELLY. 


Half a box of gelatine dissolved in one cup of cold 
water one hour. Add one cup of sugar, one cup of hot 
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water, juice of two oranges, juice of two lemons. 
Strain when cool enough to set, add two bananas, 
eight figs cut, nine walnuts, grapes, seeded raisins if 
liked and pineapple. Mrs. JEPHCOTY. 


Pai ome ele Le EU NG: 


One can of shredded pineapple, one cup of sugar, 
and cook together slowly for ten minutes. Dissolve 
one tablespoon of gelatine in half a cup of cold water, 
then add half a cup of boiling water, and put with the 
pineapple and sugar. When cool add half pint of 
whipped cream. Turn into mould. Can decorate 
with maraschino cherries. Serve with whipped cream 
around the moulded pudding. Mrs. D. W. Ross. 


APPLES IN JELLY. 


six large apples peeled, quartered and cored, place 
in a bowl covered with cold water and add one cup of 
sugar. This should be done over night. Next morn- 
ing, strain juice into a saucepan and boil, then drop 
the pieces of apples into the juice and cook without 
breaking. Have a mould ready to put the pieces into. 
While cooking the apple, put half a box of Knox gela- 
tine in a little cold water. When all the apple is 
cooked, add the gelatine to the syrup, then boil up, 
flavour to taste, pour out apples and serve cold with 
wipped cream. Pao 


CREAM JELLY. 


Half an ounce of gelatine, one pint of cream, half 
a pint of milk, quarter of a pound of sugar, three eggs 
(whites only) lemon and vanilla flavouring. Dissolve 
gelatine in milk, while hot add the sugar, then let cool, 
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but not jelly, have cream whipped stiff, add the mix- 
ture, then whites of eggs well beaten, flavour with both 
lemon and vanilla. Mrs. A. RUTHERFORD. 


API ROTEL: 


Four eggs beaten for ten minutes with one cup of 
sugar, one cup of flour, one teaspoonful of baking 
powder, salt. Spread on large shallow tin, bake in 
quick oven. Turn out on cloth, spread with jelly and 
roll quickly. liakiety (85. 


BISQUE TORTONE. 


Half a pint of cream well whipped, add half a cup 
of sugar, seven or eight small macaroons rolled and a 
few drops of ratafia. Put in mould and stand covered 
in ice and salt for two hours or more. De ey 


RASPBEREVVEU EES, 


Cream together two tablespoons of butter, four 
tablespoons of sugar. Sift in four tablespoons of 
flour, two tablespoons of corn starch, two teaspoons of 
baking powder, pinch of salt. Beat up two eggs and 
add two tablespoons of milk, beat all together. Butter 
six or seven earthernware cups and put a tablespoon- 
ful of raspberry jam, or pitted cherries in the bottom 
of each with a generous tablespoonful of batter on top. 
Cook in a steamer for forty-five minutes or an hour. 
(Enough for six people, this can be divided for three 
portions ). Reems 


LEMON PUDDING. 
(To be eaten cold.) 


Eight eggs, one quart of milk, one tablespoon of 
butter, one tablespoon of flour, two lemons (juice and 
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grated rinds). Beat up the yolks and sugar add the 
flour and butter, then the lemon juice and rind, then 
pour in the milk which you have previously brought 
to the boil, let stand to cool. Beat the whites of eggs 
stiff, add them to the cool mixture and bake about 
twenty minutes. Mrs. E. S. JAQUES. 


NO INDE = Gh Er. 


One pint of cream whipped, one-third of a packet of 
gelatine, one cup of sugar, half cup of sherry, two 
bananas, half cup of preserved pineapple. Dissolve 
gelatine in a little milk. Add to the cream with sherry. 
Let stiffen a little when add sugar, bananas sliced and 
pineapple, and put in a bowl previously lined with 
lady fingers. Sprinkle chopped nuts on top. 

Ha Ge CARTER: 


ORANGE CHARLOTTE. 


One-third packet of gelatine, one-third cup of cold 
water, one-third cup of hot water, juice and pulp of 
three oranges and a litle grated peel, juice of one and 
a half lemons, white of one egg, one cup of granu- 
lated sugar. Dissolve gelatine in the cold water, add 
hot water and place on the stove with sugar and lemon 
juice till the sugar dissolves. Take from fire and add 
orange juice, put in a cool place to set. When not too 
stiff beat up with fork, add beaten white of egg. Line 
bowl with lady fingers, fill with jelly and add half a 
pint of whipped cream (sweetened). Decorate with 
candied cherries. Ber. UCART ER, 


LEMON FOAM. 


Two cups of hot water, one cup of sugar, two large 
tablespoons of cornstarch, juice of one lemon, whites 
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of two eggs. Into an enamel-ware saucepan put the 
hot water and sugar. When it boils add the cornstarch 
wet in a little cold water. Stir well as it boils. After 
cooking for four or five minutes, squeeze in the juice 
of the lemon. Stir again thoroughly. Take from the 
stove and set to cool in a pan of cold water. Whip 
to a froth, the whites of the eggs. When the corn- 
starch is cool enough, pour slowly over the whites of 
the eggs. Beat briskly until it is hght and foamy. 
Custard made of one pint of milk, two tablespoons of 
sugar, yolks of two eggs. To be served with the foam. 


Mrs. W. F. RAmsay. 


DRL BY aa IDLING: 


Two cups of cream, one pound of walnuts, one 
pound marshmallows, half cup of sugar (powdered), 
vanilla to taste. Whip the cream very stiff, cut the 
marshmallows as fine as possible with scissors, dip fre- 
quently in sugar to keep from sticking, mix all to- 
gether and mould. Decorate with canned cherries. 


Mrs. H. J. BEAMAN. 


CARAMEL PUDDING. 


Two pounds brown sugar caramelled till it is quite 
soft. Two eggs, half a cup sugar, three-quarters of a 
cup of milk, all beaten together. Pour into this liquid 
slowly stirring all the time until it caramels, then add 
a piece of butter the size of an egg before taking off 
the stove. Line the dish with lady fingers dipped in 
milk, pour in the pudding and cover with whipped 
cream. Mrs. H. J. BEAMAN. 
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LEMON CUSTARD. 


One cup of sugar, one cup of sweet milk, one table- 
spoon of butter, three eggs, one lemon. Mix lemon 
juice with yolks and sugar, add butter next, then the 
milk and flour, when the custards are cool spread on 
the whites of the eggs well sweetened and set back in 
oven to brown. Mrs. MiITCcHELL-JONES. 


CribESERREGtiES 





CHEESE CAND DRICH BRETT ks. 


One cup of boiled rice (grains distinct), half a cup 
of grated cheese, two tablespoons of milk or melted 
butter, one egg beaten light, one level teaspoon of bak- 
ing powder, one-quarter teaspoon of salt, two level 
tablespoons of flour (pastry), lard and butter to fry in. 
Sift flour, baking powder and salt together three times 
and then add egg and cheese and other ingredients. 


Mrs. W. H. GERKE. 
WHEEShRRARE BT 


One tablespoon of butter, one-quarter teaspoon of 
mustard, half pound of soft mild cheese cut in small 
pieces, one-quarter teaspoon of salt, few grains of 
cayenne, half a cup of ale or larger beer, one egg. All 
measurements level. Put butter in frying pan, when 
melted add cheese and seasoning, as cheese melts add 
ale gradually while stirring constantly. Then egg 
slightly beaten. Serve on toast. Mrs. JEPHCOTYT. 


CHEESE PUDDING 


Four tablespoons of grated cheese, four tablespoons 
of bread crumbs, two tea-cups of milk, two eggs, a 
piece of butter the size of an egg, pepper and salt. 
Put milk, cheese, bread crumbs, butter and yolks of 
eggs into saucepan to be heated. Add whites of eggs 
beaten stiff, stir all together and pour into buttered pie 
dish and bake half an hour. Miss CLARE. 
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WELSH RAREBIT. 


Melt one tablespoon of butter. Stir into it one tea- 
spoon of corn starch, add gradually one cup of thin 
cream, stir constantly and cook two minutes. Have 
half a pound of cheese (milk) grated or crumbed, and 
stir it into the butter till it is melted. Serve poured 
on the untoasted side of half-toasted and crust trim- 
med slices of bread. Miss A. EVERETT. 


CHEESE PUDDING. 


Two cups of bread crumbs, one and a half cups of 
cheese, two eggs, salt, pepper and mustard. Mix all 
together and moisten with milk to consistency of 
bread pudding. Bake in oven twenty minutes, with 
butter on top to brown. M. Farité PorpHamM. 


BALTIMORE TOAST. 


Take two tablespoons of whipped cream, two 
ounces of grated cheese, one ounce of butter, a little 
salt and cayenne pepper. Mix above ingredients in a 
saucepan over the fire, have ready slices of thick toast 
cut in fingers, spread the mixture on them and lay on 
the top devilled almonds chopped. One ounce of al- 
monds is sufficient for this recipe. MeveeD 


CHEESE STRAWS. 


Two ounces of flour, two ounces of Parmesale 
cheese, one ounce of lard, one ounce of butter, one 
tablespoonful of water, cayenne and salt. Mix all 
ingredients into light paste with the water, roll out 
very thin, cut into straws and bake in a quick oven. 


M. V. DA. 
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CHEESE OMELETTE. 


Take thin slices of bread and butter, cut off the 
crust, put in the bottom of a baking dish. Grate cheese 
thickly over the top (a cupful). Then put another 
layer of bread. ‘Take four eggs, beat light, add two 
cups of milk and pour into dish, bake until brown, 
serve hot at once. Bake about twenty minutes. 

Mrs. D. TorRANCE FRASER. 


BREAD AND ROLLS 


BREAD ROLLS. 


Two sifters of flour, one royal yeast cake, half cup 
of butter, three-quarters of a cup of sugar, one level 
tablespoon of salt, one and a half pints of milk, one 
and a half pints of water, two potatoes boiled and put 
through a sieve. Set the yeast cake about six o’clock 
in half a pint of luke warm water. When dissolved 
add enough flour for a thin batter and leave in a warm 
place for two hours, then sift the flour, add sugar and 
salt, and mix well. Add melted butter to scalded milk, 
potato and water, pour the yeast into the flour then 
add the liquid luke warm and beat into as stiff a 
batter as can well be stirred with a spoon; (some flour 
needs more liquid than others so more water or milk 
can be added if necessary). Set in a warm place well 
covered over night, work up in the morning adding 
enough flour to make it fit to knead, let rise again, 
knead, roll out and cut in any shape desired; rub over 
with melted butter, let rise in a warm place till very 
light. Bake in rather a quick oven from twenty to 
thirty minutes. Mei: 


BREADS TICKS: 


Scald one cup milk and add one-quarter of a cup 
of butter, half a tablespoon of sugar, and half a tea- 
spoon salt, when luke warm add one yeast cake dis- 
solved in one-quarter cup of lukewarm water, white 


MG 
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of one egg well beaten and flour to knead, let rise 
again and start baking in a hot oven, reducing heat 
that sticks may be crisp and dry. 

Mrs. L. E. DoDWELL. 


NUT BROWN BREAD: 


One teaspoon of salt, one cup of walnuts (chopped © 
finely), two cups of fresh milk, one cup of white 
sugar, two cups of Graham flour, two cups of plain 
flour, one cup of molasses, one teaspoon of baking soda. 
Mix in above order, stir soda into molasses until it 
foams thoroughly, and add it last. Bake in a moderate 
oven for one to one and a half hours. 

Mrs. TREMAINE. 


BOSTON BROWN BREAD. 


One cup of rye meal (granulated), one cup of corn 
meal, one cup of graham flour, three-quarters of a 
tablespoon of soda, one teaspoon of salt, three-quar- 
ters of a cup of molasses, two cups of sour milk, or 
one and three-quarters of a cup of sweet milk or water. 
Mix and sift dry ingredients, add molasses and milk, 
stir well until mixed, turn into a well buttered mould, 
and steam three and a half hours. The cover should 
be buttered before being placed on mould and then 
tied down with string. Mould should never be more 
than two-thirds full. B. E. CHRISTMAS. 


PARKER HOUSE ROLLS. 


One cup of milk scalded, one-quarter of a cup of 
butter, two tablespoons of sugar, half a cake of com- 
pressed yeast, a little salt, white of one egg beaten 
stiff. Have the milk warm, add the butter (melted), 
salt, sugar and yeast dissolved in a spoon of water, add 
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flour to make a stiff dough, then add white of egg and 
thoroughly mix altogether with the hand. When they 
are raised roll out quite thin; spread with butter, cut 
and fold over. Let rise in tins until light and bake in 
a quick oven. If wanted for tea mix in the morning, 
for breakfast mix the night before. 

i. A. Buse. 


NUT BREAD. 


Four cups of flour, three teaspons of baking powder, 
two eggs, one cup of chopped walnuts, one and a half 
cups of milk, half a cup of sugar. Mix all together 
and let rise for twenty minutes. Then bake. This 
makes two loaves. Mrs. WHEATLEY. 


NUT BREAD: 


Four cups of flour, four teaspoons of baking powder, 
one teaspoon of salt (rather scant), one cup of brown 
sugar, one-quarter of a pound of shelled walnuts, one 
cup of dates (cut, not chopped), two eggs beaten. 
Between one and a half and two cups of milk. Let 
rise for twenty minutes in the pan. Bake in moderate 
oven for one hour. M. J. SANBORN. 


CAKES 


BRUT DICA Khe 


One pound of shelled almonds, one pound of butter, 
one pound of brown sugar, eight eggs, half pound of 
sifted flour, three-quarters of a pound of stoned rai- 
sins, three-quarters of a pound of sultana raisins, 
three-quarters of a pound of currants, one-quarter of 
a pound of candied cherries, one-quarter of a pound 
of candied plums, one-quarter of a pound of candied 
apricots, one-quarter of a pound of candied pineapple, 
one-quarter of a pound of citron peel, one-quarter of 
a pound of orange peel, one-quarter of a pound of 
lemon peel, one grated nutmeg, one-quarter ounce of 
ground mace, one-quarter ounce of ground cinnamon, 
one-eighth ounce of ground cloves, one-half gill sherry 
(one-quarter cup), half a gill of brandy. Shred the 
peel very fine, cut the fruit into tiny dice, beat the but- 
ter to a cream, add sugar gradually, beat well, beat 
eggs without separating until creamy. Add the eggs 
to the butter and sugar and gradually add flour. Beat 
well, mix fruit and flour it, add the spice to the batter, 
then add the fruit, beat well, add brandy and sherry. 
Line the side and bottom of the pan with paper. Steam, 
then bake in a very slow oven two and a half hours. 


A. H. FArwr. 
FRUIT CAKE. 


Two pounds of raisins, two pounds of currants, two 
ounces of citron peel, two ounces of lemon peel, ten 


So 
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eggs, two nutmegs, one pound of butter, one teaspoon 
of ground mace, one teaspoon of cloves, one pound of 
brown sugar, one pound of flour, one heaping teaspoon 
of soda, one glass of brandy, one cup of crushed al- 
monds. Bake in a slow oven between two and three 
hours. Mrs. Tuos. P. EARLE. 


PROUT CAKE AW TLE BUT LE RMITK: 


One pound of stoned raisins, one pound of stoned 
currants, one cup of walnuts, one-quarter cup of 
citron, two teaspoons of cinnamon, one teaspoon of 
nutmeg, one teaspoon of cloves, two eggs, one and a 
half cups of sugar (white), three-quarters of a cup of 
brown or maple sugar, two cups of buttermilk, one 
pound of fresh butter, two large teaspoons of soda, 
one large teaspoon of salt, one and a half pounds of 
flour, this quantity makes four. cakes. which can be 
baked in bread tins in a slow oven. Bake one and a 
quarter hours. B. L. MAcFarLane. 


FPRUIMCAKE WITHOUI EGGS. 


One cup of butter, one cup of sugar, one cup of sour 
milk, one cup of molasses, one teaspoonful soda dis- 
solved in hot water, one coffee cup each of citron, rai- 
sins and currants, spices to taste and flour to thicken. 
Bake one hour. Mrs. L. lL. SMITH. 


PLAINGPRUIT CAKE: 


Palimaecipeo ebittcr amnalL cup .oterlardy.) oneycup 
sugar, one cup of milk, one pound of raisins, one pound 
of currants, four eggs, one-third of a pound of mixed 
peel, four teaspoons of all spice, three teaspoons bak- 
ing powder, five cups of flour. Beat butter, lard, 
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sugar to cream. Add eggs then milk, flour, baking 
powder, allspice and fruit last. Bake three hours in 
a slow oven. Mrs. A. HAMILTon, 


WEED aE Cia 


Cream together half a pound of butter and half a 
pound of powdered sugar, to this add the whites of 
six eggs, half a pound of sifted flour and one teaspoon 
of baking powder. ‘To the beaten whites of six eggs 
add one-quarter of a pound of shelled almonds, three- 
quarters of a pound of citron peel, and add to the 
above. Line your cake tin with buttered paper and 
bake slowly. Mrs. Mrsson. 


QUEEN CAKE. 


Three-quarters of a pound of butter, one pound of 
granulated sugar, nine or ten eggs, one pound of flour, 
one teaspoon of baking powder, one pound of raisins 
cut in halves and floured, one-quarter of a pound of 
mixed peel. Flavour to taste with vanilla, lemon, ete. 
Cream the butter and sugar, then the whites, then 
fruit and flour and flavouring. One-quarter of a 
pound of almonds blanched and split may be added if 


preferred. Mrs. D. ToRRANCE FRASER. 


NVC MRO USIEN (CMTS), 


Boil three ounces loaf sugar in four tablespoons of 
water to a syrup, beat up two eggs, pour the boiling 
syrup upon them stirring all the time, add four ounces 
butter, beat well together, then stir in eight ounces 
flour, four ounces currants, a little candied peel, eight 
tablespoonfuls baking powder. Bake in a Yorkshire 
tin. Put a little milk to make batter not too stiff. 

IDE IE; 
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JAM CAKE. 


One-half pound of flour, four ounces of butter, two 
ounces loaf sugar, two eggs, one tablespoon baking 
powder. Make into a paste, put a layer into a plate, 
then spread with jam, and put another layer on top. 
Put directly into oven. When cold sprinkle loaf sugar 
over top. Beau) 


WALNUT LOAF. 


Two eggs, half a cup of sugar, one cup of milk mix- 
ed together, three cups of flour, four teaspoons of bak- 
ing powder, one teaspoon of salt, half a pound of wal- 
Niteeee: risein patwor uiteenaninutes:. Bake forty- 
five minutes. Then roll in damp towel. 

Mrs. JOHNSON. 


SOUR CREAM NUTCAKE. 


Three-quarters of a cup of thick sour cream, one cup 
sugar, one and a half cups of flour, one cup of chopped 
English walnuts, one egg, half teaspoon salt, half tea- 
spoon soda, half teaspoon baking powder, orange fla- 
vor to taste. Bake in loaf tins one hour in moderate 


oven. Te ea 


WELCH N Ul GA Ki ic 


Onercup ol nitssbrokem, two cups of sigar” habia 
cup of butter, one cup of cold water; three cups of 
flour (after sifting), whites of four eggs, two round- 
ing teaspoons of baking powder. Put baking powder 
in part of the cold water and add last. 


Mrs. McBribeE. 


84 COOKERY BOOK. 


DAG ACAI) 


Half a cup of soft butter, one and a third cups of 
brown sugar, two eggs half cup of milk, one and three- 
quarters cups of flour, three teaspoons of cinnamon, 
three teaspoons of nutmeg, three teaspoons of cloves, 
three teaspoons of salt, half a pound of dates cut in 
small pieces. Mix all together at once. Beat for three 
minutes and bake for forty minutes. 

Mrs. J. G. SETTLE. 


DALE CAKES: 


Two cups of oatmeal, two cups of flour, pinch of 
salt, two teaspoons of baking powder, one cup of sugar, 
half a cup of milk, one cup of butter or half butter and 
half lard, one pound of dates stoned and boiled with 
half cup of sugar and enough water to keep from 
scorching. Put dry ingredients together, ad shortening, 
then milk, a little sour milk may be needed. 

Mrs. KiRKHAM. 


VE VE eA 


Cream half a cup of butter, add gradually one and 
a half cups of sugar, yolks of four eggs beaten thick 
and half cup of cold water. Mix and sift half cup of 
cornstarch, one and half cups of flour, four teaspoons 
of baking powder. Add to first mixture, then add 
whites of four eggs beaten stiff. After putting in pan, 
cover with one-third cup chopped almonds and 
sprinkle with powdered sugar. Bake forty minutes in 
moderate oven. Mrs. L. E. DoDWELL. 


LOAF CAKE. 


Mix one pound of flour, half teaspoon of salt and 
three teaspoons of baking powder. Rub into this halt 
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a pound of butter, ad three-quarters of a pound of cur- 
rants, quarter of a pound of raisins, half a pound of 
. brown sugar, two ounces of peel and one small nutmeg 
grated. Mix these ingredients thoroughly with two 
eggs, four drops of almond essence and a little milk 
to make a soft dough. Miss H. Youne. 


SCI ECA CIAO AG NEGls. 


Ciaprer a» Verse, 


PLOMeaeCU pol sUtrtch are uei yrs UIC eS AG (2.25 
nceandeasialt Cupssot Cures ya. . Ist Kings 4 22 
GNeRCip ROIs sic iare pause en Meek era 62220 
(iiescpea terais cai gee) ena Chae CLs, On 220 
Ploeueecup Oeil ewe peste: Canke TStioami 30 12 
JWT eyrehio webe Gihnatenmdls Oy. a Ppa ee ima sles Ming 
ie ieeeCU DEO TeV ic CC laee me aaa Ps abs CG Etl eee eT I 
ccceeo ener arm ran beware Sere TO) S14 
Pialieratablespoouro walollcyi same eo TO Moar 


One and a half teaspoons of baking powder, pinch of 
salt, spice to taste. Mrs Eto fAQUES: 


SUE EAN AVCAKE: 


Quarter pound of butter, three-quarters of a pound 
of white sugar, two eggs, one cup of milk, one pound 
of flour, one teaspoon of baking powder, one pound 
of raisins well floured. Bake three hours in a slow 
oven. Mrs. TYTLER. 


SU EAN ACCA ES 


Half a pound of castor sugar, one-quarter of a 
pound of butter, three eggs, three-quarters of a pound 
of flour, half pound of sultanas, half pound of ground 
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rice, three teaspoons of baking powder. These cakes 
must be fairly stiff, or the sultanas will sink to the bot- 
tom. Will make two good sized cakes. Mrs. Day. 


BAG CAT i 


One cup of brown sugar, half a cup of butter, one 
egg, one cup raisins, half cup of walnuts, two cups of 
flour, one cup of sour milk, one teaspoonful soda, one 
teaspoonful of cinnamon, half teaspoonful nutmeg, 
one-quarter of a teaspoonful of cloves, one pinch of 
salt. Beat the egg, then add the sugar. Beat the but- 
ter to a cream and add, then add the milk with soda, 
then the spices and add the flour and raisins last. Bake 
in a slow oven. Mrs. H. J. BEAMAN. 


HAG IE ators 


One cup maple sugar, half cup butter, one cup sour 
milk, one teaspoon soda, two cups flour, one cup rai- 
sins, one teaspoon cinnamon, half teaspoon of cloves, 
half a nutmeg. Cook slowly, no eggs required. 


Mrs. W. Murray. 


SPANISH BUN; 


Yolks of four eggs well beaten, this is when the 
meringue is used for the top of the cake otherwise take 
two whole eggs, one cup of brown sugar, half cup of 
butter, three-quarters of a cup of sweet milk, one and 
a half cups of flour, two teaspoons of baking powder, 
one teaspoon of cloves, one teaspoon of cinnamon. Add 
spice before flour. When meringue is used for top of 
cake whip very lightly, add four tablespoon of 
white sugar and brown in oven. E. B. Bryson. 
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SPANISH BUN. 


Four eggs (save out three whites), two cups of 
brown sugar, one cup of milk, three-quarters of a cup 
of butter, two cups of flour, two to three teaspoons of 
baking powder, one tablespoon of ground cloves, one 
tablespoon of cinnamon, bake in long pan. Frosrina. 
Three whites (stiff), three-quarters of a cup of brown 
sugar. Put on cake when cold. Brown in oven. 

Mrs. KIRKHAM. 


eC A iy 


Five ounces of butter, five ounces of sugar, five 
ounces of flour, three eggs, one teaspoon of baking 
powder, a little lemon flavouring, a dessertspoonful 
carraway seeds. Beat the butter and sugar to a cream, 
then add the eggs, one at a time not beaten separately, 
but heat the mixture well after adding each egg, then 
add flavouring, flour, baking powder and seeds. Pour 
into buttered tin, lined at bottom and bake in mod- 
erate oven. E. A. BUSHELL. 


APPLESAUCE CAKE: 


(No eggs or milk needed.) 


One and a half cups of stewed apples without sugar, 
with one (not large) teaspoonful of soda beaten in, 
one cup of sugar, two cups of flour, half a cup of but- 
ter, spice to taste, two cups of raisins. 

M. J. SANBORN. 


MPAP DIE, KOPMCG Ds: 


One cup of sugar, half cup of butter, one saltspoon 
of salt, half teaspoon of cloves (or to taste), one cup 
of chopped raisins, one teaspoon of cinnamon, a little 
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nutmeg. Cream together the sugar and butter then 
add other ingredients. Dissolve one teaspoon of soda 
in a little warm water and stir into a cup of (sour) 
apple sauce letting it foam over the ingredients in the 
bowl. Beat all together and add one and three-quar- 
ter cups of flour. Bake in a moderate oven forty-five 
minutes. This will keep a long time and like fruit 
cake is much better if kept a few days before cutting. 


BLACKBERRY AM GATGhs 


One cup of sugar, three-quarters of a cup of but- 
ter, three eggs, five tablespons of sour milk, one and 
three-quarter cups of flour, one cup of blackberry jam, 
half teaspoon of nutmeg, half teaspoon of cinnamon, 


one teaspoon of soda. Bake in layers and frost. 
Mrs. W. H. GERKE. 


CACOUN ATCA TSH: 


Three tea-cups of brown sugar, two tea-cups of but- 
ter (cream well), five tea-cups of flour, five eggs. Dis- 
solve one and a half teaspoons of baking powder in 
a cup of sour milk or cream, and strain into the cake. 
Add two wine glasses of sherry, one nutmeg grated, 
and one pound of stoned and chopped raisins. Half 
the above quantity makes two nice cakes. Ice with 
lemon icing and chopped nuts. Mrs. A. Fry. 


MOCK ANGEL CAKE. 


One cup of milk, one cup of flour, one cup of fruit 
sugar, two teaspoons of baking powder, whites of two 
eggs (beaten stiff), pinch of salt. Heat the milk to 
boiling point. Sift other ingredients together four or 
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five times, stir into hot milk, fold into this, whites of 
eggs. Do not flavour cake or grease pan, but flavcur 


icing. Bake thirty to forty minutes. 
Mrs. R. W. Scort. 


LIGHISRPOUND: CAKE, 


Three tablespoons of butter, three-quarters of a cup 
of brown sugar, two eggs, one cup of milk, two cups of 


flour, two teaspoons of baking powder. 
Mrs. 8. C. JONES. 


CORBET SC AKI: 


One cup of butter, one cup of sugar, one cup of 
molasses, one cup of cold coffee, one cup of currants, 
two eggs, half teaspoonful each, cloves, cinnamon and 
spice, one teaspoonful soda, flour to thicken. 


Meese lal womMird: 


SUNSHINE, CA KR. 


Beat whites of ten eggs until stiff and dry, and one 
and a half cups powdered sugar gradually and con- 
tinue beating, then add yolks of six eggs beaten until 
thick and lemon colored and one teaspoon of lemon 
juice. Cut and fold in one cup of flour mixed and 
sifted with one teaspoon of cream of tartar and bake 


one hour in a moderate oven in an angel cake pan. 
Mrs. L. FE. DoDWELL. 


GINGER POUND CAKE. 


One cup of butter (scant), five eggs, one and a half 
cups of fruit sugar, two tablespoonfuls of yellow gin- 
ger, one and a half cups of sifted flour, one teaspoon- 
ful of baking powder. Cream the butter and add flour 
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gradually mixed and sifted with the ginger. Beat the 
yolks of eggs until thick and lemon coloured, add the 
sugar gradually. Combine the mixtures, add the 
whites of eggs beaten until stiff, and sift over the 
baking powder. Beat thoroughly, turn into a deep 
buttererd tin, and bake one hour in a moderate oven. 


BND ARG 


1 AaY, RA Kae 


Half a cup of butter, one and half cups of flour, one 
cup of sugar, half cup of milk, two eggs, one teaspoon 
baking powder, flavouring. Mrs. Day. 


CURR CEs 


One cup of butter, two cups of sugar, three cups of 
flour, four eggs, one cup of milk, half teaspoon of salt, 
two scant teaspoons of baking powder. Mix butter 
and sugar, add eggs, milk, flour and baking powder. 
May be baked plain, or caraway seeds, raisins, or 
citron peel, can be added. Bake in a moderate oven, 
about one hour. aoe 


PRENGHSEOAT CAKE. 


Two cups of white sugar, one cup of butter, one cup 
of sweet milk, three heaping cups of flour, three eggs, 
one teaspoonful of soda, two teaspoonfuls of cream 
of tartar, lemon flavouring. Put sugar, butter, eggs 
(not previously beaten), soda and cream of tartar all 
together, and beat to a froth, add milk and flavouring, 
then add flour gradually and pour into a cake tin lined 
with buttered paper. Bake in a moderate oven. 


Mrs. W. F. HENEeEY. 
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SPONGE CAKE: 


(Three eggs separately beaten, one cup of sugar, 
three tablespoons of water, one cup of flour, two tea- 
spoons of baking powder. Beat yolks and sugar to- 
gether until white, then add whites of eggs well beaten, 
then water, mix the powder with flour and add. 

Mrs. FE. K. Watson. 


WHITE CAKE. 


Haliecup of Diulter,one cup ,ot susar, hali cup of 
milk, one and a half cups of flour, whites of four 
eggs, one teaspoonful of baking powder. Cream but- 
ter and sugar together, then add milk, then beaten 
whites of eggs, then flour and baking powder, stir hard, 
bake in two shallow tins in a moderate oven. A cho- 
colate cake may be made same as above with the yolks 
of eggs and adding half a cup of grated chocolate. 

Mrs. E. K. Watson. 


WASHINGTON CAKE. 


Half a pound of butter, one pound of sugar, one cup 
of milk, one pound of flour, one teaspoon of soda, salt 
and a little grated nutmeg or mace, four eggs, half a 
pound of raisins. Cream butter and sugar, add the 
beaten egg yolks, milk, flour and spice, raisins and 
beaten whites. Moderate oven, about three-quarters 
of an hour. labdst (Cr 


DO Wr An Gate 


Four eggs, one cup of sugar, two tablespoons of 
water, one cup of flour, one teaspoon of baking powder, 
a pinch of salt. Beat the yolks and whites of eggs 
separately, add the sugar to the yolks, and beat well. 
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Add the water and beat again, sift in the flour, salt 
and baking powder. Add the whites of eggs and beat 
well. Bake slowly. Mocna loinc. Four tablespoons 
of butter, ten tablespoons of pulverized sugar, one and 
a half tablespoons of water, half a teaspoon of vanilla. 
Cream butter and sugar together and add water and 
vanilla, and beat well. Spread on the cake and cover 
with chopped nuts. Mrs. E. INwoop. 


JELLY CAKE. 


One egg, one cup of sugar, butter size of an egg, 
three-quarters of a cup of milk, two cups of flour, two 
teaspoons of baking powder, one teaspoon of vanilla. 

Mrs. MuMForD. 


STRAWBERRY CAKE (WITH CREAM). © 


For the cake, take half a cup of butter, cream it 
alone, then add two cups of sugar and cream again. 
Beat yolks of three eggs, add with a cup of milk to 
creamed butter and sugar. Mix three cups of flour 
with three teaspoons of baking powder, and beat into 
above. Lastly, add the well beaten whites of the three 
eggs, and one teaspoon of vanilla. This makes two 
layers. STRAWBERRY Fituine. Crush two large cups 
of fresh strawberries with two cups of fruit sugar, and 
lay thickly between the cakes. Beat into a stiff whip, 
pint of thick cream, sweetened with two _ table- 
spoons of fruit sugar, and flavour with vanilla, pour 
over cake, top and sides and dot with fresh straw- 
berries. ANoTHER FILLING for the above cake, is three 
large tablespoons of “Maple Cremo” (sold in tins) 
melted with cup of boiling water, and then boiled till 
it threads. Then pour it slowly into the beaten white 
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of one egg, and one teaspoon of vanilla. Spread 
between cakes, and on top, and sprinkle thickly with 
chopped nuts. Mrs. H. E. SucKLInc. 


JELLY ROLL. 


Beat three eggs until light, add gradually one cup of 
sugar, half a tablespoon of milk, one cup of flour mix- 
ed with one teaspoon of baking powder and one-quar- 
ter teaspoon of salt, then one tablespoon melted but- 
ter. Line bottom of dripping pan with paper and but- 
ter sides, cover bottom of pan with mixture and spread 
evenly. Bake twelve minutes in a moderate oven. 
Turn out, remove paper, spread with jelly and roll. 


Meese: Ee Dopwern, 


JEUEY PIR eINGHiHOR CAKE: 


Half a pound of dates, half a pound of figs, one- 
quarter of a pound of nuts, one glass of currant jelly. 
Chop fruit and nuts together, mix with the jelly and 
spread between cakes. Mrs. D. W. Ross. 


ORANGE FROSTING. 


Add grated rind of one orange to one teaspoon of 
lemon juice and one tablespoon of orange juice, let 
stand fifteen minutes. Strain and add gradually to yolk 
of one egg sligtly beaten. Stir in confectioner’s sugar 
until of right consistency to spread. 

Mrs. L. E. DoDWwELL. 


LEMON FILLING FOR CAKES. 


Half a cup prepared cocoanut, one egg, one lemon 
(grated rind and juice), one cup of sugar. Morsten 
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the cocoanut with milk and after thoroughly beating 
the egg, place all in a double boiler and cook until the 
consistency of jelly (about fifteen or twenty minutes.) 
If there is more than enough filling, add icing sugar 
to remainder for icing. lem Er 


SMALL CAKES 





NAVARNA CAKES: 


Rub half a pound of butter in three-quarters of a 
pound of flour, add six ounces of sugar, mix thorough- 
ly with one egg well beaten, divide into portions size 
of walnut and bake. Mrs. WHEATLEY. 


KISSEs. 


Fourteen heaping tablespoons of sugar, whites of 
six eggs, one pound of walnuts cut up pretty fine, one- 
quarter of a teaspoon of salt, flavour to taste. Beat 
one hour and bake forty-five minutes in a slow oven. 


E. B. Bryson. 
MAIDS OF HONOUR. 


One-quarter of a pound of butter, two eggs, one- 
quarter of a pound of sugar, one tablespoon of boiled 
sago, two ounces of cocoanut or ground almonds, 
rind and juice of half a lemon. Beat butter and sugar 
to a cream, add eggs and beat again, then other things. 

Mrs. EwInc. 


JOHNNIES. 


One-quarter of a pound of butter, one-quarter of a 
pound of sugar, one-quarter of a pound of flour, one 
egg, one-quarter of a pound of cornflour, one teaspoon- 
ful of baking powder. Rub butter, sugar and egg to- 
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gether, add flour, etc. Drop teaspoonfuls on to buttered 
tins, and bake in a moderate oven. When cooked put 
jam between every two cakes to form a sandwich. 


Mrs. J. B. Bett. 


DROP ICAKE S: 


Half a pound of butter, one-quarter pound of sugar, 
two eggs, two cups of flour, a pinch of soda dissolved 
in water, a small handful of currants, a little grated 
nutmeg, drop on buttered pan. eaNUG ete: 


SHORT BREAD: 


One-quarter of a pound of light yellow sugar, half 
pound of butter, three-quarters of a pound of flour. 
Cream butter and sugar with the hand, then work in 
flour till of a consistency to roll, cut in any shape 
desired, and cookminirathensarduickvoven tl meamione 
brown. They must be made in a warm place. 


Moa 


WAL ING H ROCKS: 


One cup of sugar (white) two-thirds cup of butter, 
one and half cups of flour, half pound of chopped wal- 
nuts, half pound of chopped dates or raisins, two eggs, 
one teaspoon each of cinnamon and cloves (ground), 
one teaspoon of soda dissolved in hot water. Drop size 
of walnut on overturned pan. Bake in a hot oven. 

Mrs. A. RUTHERFORD. 


CANADIAN ROCKS, 


One and a half cups of white sugar, one cup of but- 
ter, yolks of three eggs beaten stiff, one cup of sour 
milk, one teaspoon of soda, three cups of flour, one 
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teaspoon of ground cinnamon, one teaspoon of vanilla, 
two cups of chopped walnuts, two cups of chopped 
dates, one cup of chopped raisins. Mix, then put in 
whites of three eggs well beaten. Drop in teaspoonfuls 
on buttered tins. VRS CaViE COTTON: 


ROCKS: 


One pound of flour, half pound of butter, half 
pound of raisins, half pound of sugar, three eggs, half 
a nutmeg, one-quarter pound of walnuts, two teaspoons 
of “Cooks’ Friend” baking powder, sifted in with flour. 
Cream butter and sugar, beat eggs well, add raisins 
(chopped) and nuts cut up fine then flour and “Cooks’ 
Friend.” Drop pieces about the size of a walnut on 


buttered pans, and bake in a rather quick oven. 
A. EB. Fiske. 


HERMITS. 


One cup sugar, two-thirds cup of butter, two eggs, 
one teaspoon soda, one and a half cups of flour, one 
pound of raisins, one pound of walnuts, one-quarter 
pound citron peel, cloves and cinnamon to taste. Drop 
batter and spread flat with knife. 

Mrs. W. Murray. 


GRANDMOTHER’S SPICE CAKES. 


Half cup of butter, two cups of white sugar, one- 
third of a cup of finely chopped nuts, one-third of a 
cup of citron cut in small pieces, four eggs, three cups 
of flour, one cup of milk, one cup of seeded raisins cut 
in small pieces, three teaspoonfuls of cinnamon, two 
teaspoonfuls of cloves, four teaspoonfuls of baking 
powder. If cakes are liked darker use coffee instead of 
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milk. Cream the butter and half of the sugar, add 
yolks of the eggs beaten stiff and the rest of the sugar. 
Sift the dry ingredients. Dust the fruit with a small 
portion of the flour. Add flour and milk to sugar, but- 
ter and eggs. Cut and fold in whites of eggs beaten 
stiff, then add the fruit and bake in small pans twenty 
minutes. Miss A. L. JACKSON. 


ALMONDICAKE: 


Six ounces of sweet almonds, one-quarter of a 
pound of sifted sugar, the rind of half a lemon, the 
white of one egg, puff paste. Blanch the almonds and 
chop them very fine, rub the sugar on the lemon rind, 
and pound it ina mortar. Mix this with the almonds 
and the white of egg, roll out some puff paste, cut it 
in any shape that may be preferred, and spread the 
mixture over the paste, bake in an oven not too hot 


and serve cold. Mrs. MritTcHELL-JONES. 


NG DRO) Bsa 


One cup of butter, one and half cups of brown sugar, 
three eggs, two teaspoons of mixed spice, one teaspoon 
of vanilla, two cups of flour (if not stiff enough to 
stand a spoon in add more), two teaspoons of baking 
powder, one cup of raisins cut in pieces, one cup of 
walnuts cut in pieces. Drop small spoonfuls on but- 
tered tins, and bake brown. Mrs. Cross. 


MACAROONS. 


Beat together the whites of three eggs, put in one 
cup of icing sugar, thicken stiff with cocoanut, drop 
on a buttered pan and bake in oven until a light brown. 

Mrs. H. J. BEAMAN. 


GINGER BREAD AND 
COOKIES 





GUN GHB ik BA BD) 


One cup molasses, half cup shortening (butter and 
lard), one cup brown sugar, melt all together and add 
two well beaten eggs, one cup milk, three cups of flour, 
with spices, one teaspoon mixed spice, one tablespoon 
ginger, half teaspoon salt, last of all, one teaspoon of 
soda mixed with a little cold water. Bake in a slow 
oven three-quarters of an hour. Ll. A. Brown. 


DE LGTOM@Ss Obs GINGER BR AAD: 


Two tablespoons of butter, one egg, one cup of 
sugar, one cup of molasses, one cup of sour cream, 
one teaspoon of baking powder, one and a half tea- 
spoons of cinnamon, one teaspoon of ginger, two cups 
of flour. This is rather a small cake, and recipe can 
be doubled, or cooked in two layers with a simple 
white frosting between and on top, if liked. 

Mrs. H, E. SUCKLING. 


HOT WATER GINGER BREAD. 


One cup of molasses, one teaspoon of soda, one 
tablespoon of ginger, one tablespoon of melted butter, 
two teaspoons of salt, half cup of boiling water, two 
cups of flour. Mix in order except soda which 1s last 
of all, put in the half cup of boiling water, beat well 
and bake slowly for twenty minutes. 

L. A. WHITEHEAD. 
oe) 
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GINGER SNAPS. 


Three quarters of a cup of lard, one cup of molasses, 
half a cup of sugar, half teaspoonful of salt. Bring 
this to the boiling point and add one tablespoonful of 
ginger, one teaspoonful of soda, cool and thicken with 
flour to roll. Mrs. F. W. HEnety. 


MOLASSES GEMS. 


One and half cups of graham flour, one cup of 
white flour, two teaspoons of baking powder, half tea- 
spoon of salt, one cup of milk, one cup of hot molasses, 
one egg. Mix molasses, milk and egg together, add 
dry ingredients put into gem pans and bake in a quick 
oven. M. KarLE PopHAM. 


CINGERVSNAPS. 


Two pounds of butter, two pounds of sugar (brown) 
two pounds of molasses, two and a half pounds of 
flour, seven eggs. Cream the butter, add the sugar, 
then molasses and eggs, a little baking powder and 
ginger to taste. Spread very thin on sheets of tin and 
cut while hot. Miss CLARE. 


GINGER BREAD. 


One cup of molasses, one cup of sour milk, one egg, 
two cups of flour, half a cup of butter, three table- 
spoons of sugar, two teaspoons of soda, one or two 
tablespoons of ground ginger. Warm the butter, 
molasses and sugar, then add the beaten egg with the 
soda dissolved in the sour milk. Lastly the flour and 
ginger. Bake for half an hour in not too hot an oven. 


Hee (0. RY 
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OATMEAL BISCUIT: 


Two and a half cups of rolled oats, one and a halt 
cups of flour, three-quarters of a cup of melted butter 
cr bacon dripping, half a cup of hot water, three-quar- 
ters of a cup of white sugar, one large teaspoon bak- 
ing powder. Roll out thin and cut with cake cutter. 


Oe 


OATMEAL MACAROON S; 


_ One cup of white sugar, two eggs, one teaspoon of 
butter, two cups of rolled oats, half teaspoon of salt, 
half teaspoon of vanilla, heaping teaspoon of baking 
powder. Mix well together. Drop a small half tea- 
spoon on well greased pans. Bake in rather a quick 
oven. Remove from pans as soon as baked. 


Miss L. May. 


BOs LON COOKIES: 


One cup or butter, one and a halt cups o1 brown 
sugar, three and a quarter cups of flour (scant), one 
cup of chopped raisins, two large eggs, one-quarter cup 
of warm water with half a teaspoon of soda, one- 
quarter of a pound of crystallized ginger (or less will 
do), drop in greased tins. Mrs. W. F. Ramsay. 


PEANUT COOKIES. 


One tablespoon of butter, one tablespoon of milk, 
one-quarter of a cup of sugar, half a cup of flour, one 
egg, two teaspoons of baking powder, one teaspoon of 
lemon juice, one cup of peanuts finely chopped. Cream 
the butter and sugar together. Add egg well beaten, 
lemon juice and milk. Mix and sift flour and baking 
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powder, stir in nuts and add to first mixture. The 
mixture should be a stiff drop batter. Drop it by tea- 
spoontuls on buttered pans one or two inches apart. 
Bake in a quick oven five or ten minutes. 

Miss A. L. JAcKson. 


NUT COOKIES: 


One and a half cups of granulated sugar, three- 
quarters of a cup of shortening (half lard and half 
butter) three eggs, one cup of chopped walnuts, one 
cup of copped raisins, two cups of flour, one teaspoon 
of baking soda, one-quarter teaspoon of salt. Roll 
very thin, and cut out with cookie cutter, and bake in 
a quick oven. Mrs. E. INwoop. 


WALNUT DROP COOKIES. 


One cup of chopped walnuts, one cup of brown 
sugar, two eggs, four tablespoons of flour, one tea- 
spoon of baking powder. eb LARGE: 


VANILLA WAFERS. 


Half a cup of butter and lard in equal portions, one 
cup of sugar, one egg, one-quarter cup of milk, one 
and a quarter teaspoons of vanilla, two cups of flour, 
two teaspoons of baking powder, half teaspoon of salt. 
Cream butter and sugar, eggs well beaten, milk, vanilla, 
mix and sift dry ingredients, and add to first mixture. 


Miss L. May. 


CHOCG Ah RG® @ Kho: 


Half cup butter, one cup sugar, one-quarter teaspoon 
salt, one teaspoon cinnamon, two ounces unsweetened 
chocolate (melted), one egg, two teaspoons baking 
powder, two tablespoons milk, two and a half cups 
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(more or less) flour. Cream the butter and sugar, 
then add salt, cinnamon and chocolate, now add the 
well beaten egg and the soda dissolved in the milk. Stir 
in enough flour to make a soft dough, cut in round 
cakes, and bake in rather a quick oven. The secret of 
making good cookies is in the use of as little flour as 
will suffice. fa eal 


BREAKFAST AND TEA 
CAKES 


BREAKFAST POP-OVERS. 


One cup of flour, one saltspoon of salt, one cup of 
milk, one egg (yolk and white beaten separately). 
Mix salt with flour, add pint of milk slowly until a 
smooth paste is formed. Add remainder of milk with 
beaten yolk, and lastly the white beaten to a stiff 
froth. Bake in hot buttered gem pans, in a quick oven 
half an hour. A FRIEND. 


GRAHAM JEMS. 


Three-quarters of a cup of yellow sugar, half cup of 
butter, one egg, pinch of salt, one teaspoon of baking 
powder, one and half cups of sour milk, one and half 
cups of graham flour, one cup of wheat flour. Bake 
about twenty-five minutes in jem-tins, instead of sour 
milk sweet milk may be used, and two and a hali 
teaspoons of baking powder in the place of the baking 
soda. Mrs. E. Inwoop. 


MUFFINS. 


One egg, one dessertspoon of sugar, half teaspoon of 
salt, one and a half cups of flour, three-quarters of a 
tablespoon of melted butter, two and a half teaspoons 
of baking powder. Miss CLARE. 
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SOURPVILE IS GRIDDTE CAKES: 

Two cups of flour, one teaspoon salt, two tablespoons 
sugar, one teaspoon of soda, two cups of sour milk, 
one egg. Mix and beat well and grease hot griddle 
with bacon fat. Drop tablespoons of batter from end 
of spoon and have some maple sugar grated and spread 


on the top when cooked and roll. 
Mrs. R. W. Fow er. 


PANCAKES: 


One egg, half cup of milk or more, pinch of salt, 
butter, a little brown sugar, flour to thicken, one tea- 
spoon of baking powder to each cup of flour. Very 
thin batter. Miss L. May. 


RICE MUFFINS. 


One cup of cold boiled rice, one pint of flour, two 
eggs, one quart of milk, one tablespoon of butter and 
a little salt, mix thoroughly, beat the mixture well, and 
bake quickly in a moderate oven. Mrs. EwIine. 


SCONES. 


Put one pound of flour into a basin with two table- 
spoons of baking powder and a pinch of salt. Into this 
rub lightly two ounces of butter and sufficient milk or 
water to make a light dough, roll it out, divide in flour, 
make each scone in a round and bake on a floured tin 
in a brisk oven for twenty minutes. Mrs. EwIne. 


SALLY LUN. 


Two cups of flour, two eggs, one and half cups of 
milk, half cup of sugar, two teaspoons of baking 
powder, one tablespoon of butter. Bake in an oven 
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(not too quick at first) for about forty minutes, then 
split open and butter, put parts together and cut for the 
table in quarters or eighths. Round tins are the best 
porcOORsitin. VEE ae By 


BUWUE4BERRY=® CAKE: 


One pint of flour, three tablespoons of butter, two 
tablespoons of sugar, one egg, one cup of milk, one 
teaspoon of cream of tartar, half teaspoon of soda. 
Stir in one cup of berries. To be eaten with butter. 

Mrs. W. WRIGHT. 


HYGIENIC GRAHAM GEMS. 
(Very Light.) 


One pint graham flour, milk and water, half pint 
each (use no salt.) Have the oven very hot. Place the 
gem pan on top of the stove and make as hot as a 
griddle for pan cakes. Mix the graham flour, water 
and milk together. Stir to a smooth batter, no beat- 
ing required. Drop a little bit of butter in each divi- 
sion of the gem pan fill them to the brim with the 
batter. Set them on the grate of the oven ten minutes 
exactly, move to the bottom of the oven and bake 
twenty minutes. 


SCONES. 


Half a pound of flour, three ounces of sugar, one 
and a half ounces of butter or lard, one and a half 
ounces sultanas, one egg, one small teaspoonful of 
cream of tartar, half teaspoonful soda. 

Rub butter or lard into the flour, add other ingre- 
dients with the exception of the soda, which is better 
if put into the milk. Beat the egg and add very little 
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milk to make into dough, which then roll out and cut 
into four. Use a little well beaten egg to brush over 
the top before putting into the oven. Time required 
to bake in a hot oven about ten minutes. 


JOHNNY CAKE. 


One egg, one and a half cups of sour milk, one and a 
half cups of corn meal, half cup of flour, two table- 
spoonfuls of sugar, a small pinch of salt, a piece of 
butter the size of an egg, one and a half teaspoonfuls 
of soda if milk is very sour. RS? ). D’ ARcy, 


ARC Aer 


Three and a half pounds of flour, half pound of lard, 
one and a half ounces of yeast. Use half milk and 
water for mixing into dough. Proceed as for bread. 
When ready make up into small flat cakes and let rise 
again in the tins. Miss D. A. SHaw. 


PEAY GARE 


Elalecup ofubutter, three cups.or tiouc, three epos, 
{hcee-quatiers of 4 cuplot milk.a little salt; half arcup 
of sugar, three teaspoons of baking powder. Bake ina 
long pan, split and butter, or eat hot with butter. 

Mrs. Cross. 


EGGS 


SCRAMBLED EGGS. 


Five eggs, half a cup of milk, half a teaspoon of salt, 
one-eighth teaspoon of pepper, two tablespoons of but- 
ter. Beat eggs slightly with silver fork, add salt, pep- 
per and milk. Heat omelette pan, put in butter, and 
when melted turn in the mixture. Cook until of 
cream consistency, stirring and scraping from bottom 
of the pan. Mrs. J. G. CoRNELL. 


EGG FARCI. 


Cut hard-boiled eggs in halves, crosswise. Remove 
yolks, and put whites aside in pairs. Mash yolks, and 
add equal amount of cold cooked chicken or veal, 
finely chopped. Moisten with melted butter or mayon- 
naise, season to taste with salt, pepper, lemon juice, 
mustard and cayenne. Shape and refill whites. 

Mrs. J. G. CoRNELL. 


SCALLOPED EGGS. 


Minced ham, bread crumbs, pepper, salt and melted 
butter, moisten with milk until in a soft paste, half fill 
patty pans, break an egg over each and sprinkle pepper 
and salt and powdered cracker on the top of each. 
Bake until eggs are cooked. Serve hot. 

Mrs. J. G. CoRNELL. 
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HARLEQUIN SLICES. 


Beat the yolks of three eggs slightly, add two table- 
spoons of milk and a few grains salt. Pour into small 
buttered cup, place in pan of hot water and bake until 
firm. Beat whites of three eggs slightly, add a few 
grains of salt and cook same as yolks. Cool, remove 
from cups, cut in slices, pack in a mould and press with 
a weight. Remove from mould and cut in slices. 


Mrs. L. FE. DoDWELu. 


RICHPO METER TL. 


Mix two and a quarter tablespoons of flour and 
three-quarters teaspoon of salt, add gradually one cup 
of milk. Beat three eggs until thick and lemon color- 
ed, -add to first mixture. [leat iron irying pan, put 
in two tablespoons butter, when butter is melted, turn 
in mixture. As it cooks lift with a griddle cake turner 
so that uncooked part may run underneath. Add one 
tablespoon butter as needed. Cook until mixture is 
firm, brown, roll and turn on hot platter. 


Mrs. L. EK. DoDwEL. 


SPANISH OMELET FOR! CHAFING DISH, 


One can of tomatoes, one can of french mushrooms, 
five eggs slightly beaten, salt, pepper (or paprica) and 
sugar to taste. Thicken a little with a teaspoonful of 
cornstarch dissolved in cold water. Heat everything 
but eggs in blazer. When hot stir in eggs and serve 
on buttered toast. Mrs. GUESS. 


BEAUREGRADE TOAST. 


Boil three or four eggs hard. Make a white sauce 
and add the chopped whites of the eggs to it. Have 
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ready slices of hot buttered toast, cover with the sauce 
and sprinkle on top the yolks pressed through a ricer. 
Garnish with pasley. ik Sener 


TOMATOES 1s 


Cut up a small onion, fry without letting it get too 
brown. ‘Then put in tomato with a little salt, pepper, 
and a pinch of white sugar. Beat up the yolk of one 
egg, mix slowly with tomato, but do not let boil. 
Spread on buttered toast. ASSES UTS kn. 


EGGSEINYLOMALORSA WCE: 


Fry a sliced onion in butter (or dripping), add cut 
up tomatoes and when cooked pull through colander, 
add a spoonful of sugar, also pepper, salt and a pinch 
of cayenne. Put back into the frying pan, and when 
it comes to the boil, poach the eggs init. Or the eggs 
may be cooked separately by buttering a cake tin, 
breaking them into it, baking in the oven and serving 
them in the tomato sauce. 


FRENCH OMELET. 


Five eggs (never take more for one omelet) and an 
eggshell full of cold water, pepper, salt and a pinch of 
cayenne. Beat well together. Heat the frying pan 
well Delores pulling min the Militer: = Ang mletsiteinele 
thoroughly. While the omelet is cooking turn the edges 
over carefully. Omelets can be varied by the addition 
of cold potatoes cut in small dies, bread crusts cut 
small and fried in butter, asparagus or mushrooms. 
If apples are used, omit seasoning and substitute sugar. 
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MOONSHINE EGGS. 


Butter gem pans well, sprinkle with fine dry bread 
crumbs, break in eggs being careful to leave whole, 
sprinkle more crumbs on top, lastly put a piece of but- 
ter on top of each and bake till they are set, turn out, 
mandeservc lot, Mrs. Cross. 


SWISS EGGS. 


Eight eggs, three tablespoons of grated cheese, one 
and a half ounces of butter, salt and cayenne, butter 
eight china ramekin dishes, put a small teaspoon of 
grated cheese in the bottom of each and add a little 
seasoning. Break the eggs carefully keeping the yolks 
whole, lay one in each case, add a little seasoning, place 
a small piece of butter on top of each and bake until 
Sclae elves Not. Mrs. D. TorRkANCE FRASER. 


PGGSt) VANDOURGEOISE: 


Butters a fireproot pudding dish, cut thin slices of 
bread, removing crust, and put in pudding dish. Lay 
on the bread thin slices of cheese, then drop eggs on 
top as many as required, add pepper and salt and put 
in a warm oven until the eggs are set. 

Mrs. D. Torrance FRASER. 


HGGo AU GRATIN: 


Take six hard boiled eggs, cut in halves mix the 
yolks with one tablespoon of melted butter, one-quarter 
teaspoon of salt, a dash of cayenne, half a teaspoon of 
onion juice, one teaspoon of chopped parsley (if you 
have it.) Fill the whites with the yolk mixture, place 
in a shallow dish with the small ends down, cover with 
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a white sauce made with cream (or milk and butter) 
and sprinkle over the top two tablespoons of grated 
cheese. Brown in the oven and serve very hot, this 
is warranted to be a delicious receipt. 

Mrs. D. TorRANCE FRASER. 


PICKLES AND SAUCES 


BROWN MUSHROOM SAUCE. 


Cook three tablespoons butter with one slice carrot, 
one slice onion, one tablespoon raw ham finely chopped, 
until brown, add five tablespoons flour and when well 
browned add one and a quarter cups brown stock, 
strain. Cover mushroom stems with one cup cold water 
and cook until reduced to one-third of a cup, add to 
sauce with one teaspoon beef extract, salt and pepper 
just before serving add half pound mushrooms peeled 
and cut in pieces and saute in butter five minutes. 

Mrs. L. E. DopwEL. 


BROWN MUSHROOM SAUCE. 


Melt three tablespoons butter, add few drops onion 
juice, cook until shghtly browned, then add three and 
a half tablespoons flour and continue browning, pour 
on gradually one cup of cream. Clean one-quarter of 
a pound of mushrooms, cut in slices and saute in but- 
ter five minutes, add one teaspoon beef extract, salt, 
paprika. Add to sauce. Mrs. L. E. DoDWELL. 


SW EE CUCUMBER PICKLE. 


Seven pounds of ripe cucumber, cut up, three 
pounds of brown sugar, one quart of vinegar, stick of 
cinnamon and cloves, about two tablespoons of each. 
Boil till cucumber is clear. eB: 

Te 
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GREENS OD OMA O 2] Gite. 


One peck of green tomatoes, eight pounds of brown 
sugar, one gallon of malt vinegar, one ounce each of 
whole cinnamon, cloves, and allspice. Slice the toma- 
toes and let it stand over night in salt and water to 
cover (one pint of salt to four quarts of water) strain 
well and make a syrup of the sugar, vinegar, and spices, 
add tomatoes and boil till soft. Wie 


GREEN TOMATOVPIGKIIE, 


Shee without peeling four quarts of green tomatoes, 
peel and slice one quart of onions, and put with these 
two cups of sugar, one quart of vinegar, one table- 
spoon each of salt, dry mustard and pepper and half a 
tablespoon each of allspice and cloves. Put over fire 
and stew until tender, watching carefully, not to burn. 
This is better for keeping two months. Re (Ox ARE, 


UNCOOK ED TONUATOsR ELT sie 


One peck of ripe tomatoes peeled and chopped fine, 
and drained over night in a thin bag, six medium sized 
onions, chopped fine, two cups of celery chopped fine, 
four or five onions chopped fine, one small cup of salt, 
five cups of vinegar, two ounces of white mustard 
seed, three pounds of brown sugar. This does not need 
cooking. Put a small quantity of horse radish in each 
jar. Allow all to stand for a couple of days and mix 
frequently before bottling. 1 EPSa dm 


Ch Vi Co 


Thirty ripe tomatoes, two red peppers, six bunches 
of celery, six’ Cups of ‘Sugar (less ite noredesired’ so 
sweet) six cups of vinegar, six tablespoons of salt, ten 
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onions. Chop tomatoes, peppers, celery and onions 
quite fine and boil all together until thick, and bottle 
hot. Mrs. E. InNwoop. 


CHOW-CHOW. 


Half -peck of green’ tamatoes, three heads of celery, 
three red onions, one greefipeesger, one tablespoonful 
of salt, one pint of water, in which boil the ‘celery. 
Cut the tomatoes, onions and peppers into round sliccs, 
the celery into pieces about one inch long, ‘boil these 
ingredients until quite tender, drain thorougly in a 
colander and return to the kettle, add one and a half 
pints of vinegar, one and a half cups of white sugar, 
half cup of dry mustard, one and a half tablespoonfuls 
of curry powder. Boil for half an hour. If possible 
boil the celery separately, but be sure to use the water. 

ian is 


CE eA UT 


One dozen large tomatoes, four large onions, three 
red’ peppers: (sliced ), chap and salt to taste, one cup 
of brown sugar. Chop fine and cover with one pint of 
vinegar and cook three or four hours. 


Mrs. R. W. Fow ter. 


GH SAL CEH. 


Twenty large not over ripe tomatoes, five large 
onions, two red peppers, three green peppers, two and 
a half cups of vinegar, one teaspoon of ground cloves, 
one teaspoon of ground allspice, one tablespoon of 
ground cinnamon, two tablespoons of salt, one cup of 
brown sugar. Put all in except spices and boil two 
hours then ad spices and boil another hour, bottle when 


cold. in Ol bel oe 
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MUSTARD PICKVE, 


One quart of large gherkins, one quart of small 
gherkins, one quart of tiny onions, one quart of cauli- 
flower cut up. Soak for twenty-four hours in one pint 
of salt to four quarts of water, then cut up two red 
peppers and two green ones put all together in the 
brine and let it come tw’ the boil, then strain and add 
the following sauce. Sauce ror Mustarp PICKLE. 
talf cup of flour, nine tablespoons of mustard, one 
and a half tablespoons of tumeric powder, enough 
cold water to make a smooth paste, one heaping cup of 
brown sugar, three quarts of vinegar. Boil all together 
till it thickens, then ad the scalded vegetables and 
heat thoroughly and bottle when cold. gn Bead 


GRANDMOTHER’S CURRY LEARNED IN 
INDIA. 


Three or four tablespoons of good butter, or nice 
beef dripping three onions cut up small, fry these to- 
gether, do not allow to burn, and then mix in, two 
dessertspoons good curry powder, and stir well to- 
gether slowly. Have ready beforehand, a good chic- 
ken cut up, and stewed in gravy slightly thickened, or 
just as nice.a beef stew. Add this to the browned 
curry mixture, also put in two potatoes cut in pieces 


and cook all over a slow fire till done. 
MRS eTlo re SUCKLING 


DATE CHUTNEY. 


Stone two pounds of dates and cook in a cupful of 
vinegar, with a small onion minced fine, or a clove of 
garlic. Add half cup of sugar, a good pinch of cayenne 
pepper, a pinch of salt, and a grate of nutmeg. Cook 
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slowly until it comes to a paste, beat it, and bottle in 
sealers, will keep a long time. Mrs. x. S. JAQUEs. 


FRENCH TOMATO PICKLE. 


Half bushel of green tomatoes, one dozen medium 
sized onions, one gallon vinegar, two tablespoons each 
of ginger, mustard, cinnamon, cloves, allspice and pep- 
per, four pounds brown sugar. Slice onions and toma- 
toes, let stand together overnight in salt and water, 
drain and cook one-half hour in half a gallon vinegar. 
Drain off and take half a gallon more vinegar. Put in 
sugar and spices and cook two hours or more, then put 
in. 


JAMS AND PRESERVES 





JAM. 


Take plums, pears and apples of equal weight, after 
being prepared, pare and core pears and apples and 
skin and stone plums, boil skins, cores and stones in 
a small quantity of water like you would for jelly, 
strain and put over fruit. Then add one pound of 
sugar to one pound of fruit. Boil all together for half 
an hour or until sets. ae, 


EXOELU EE NTR WAR Bala 


To every pound of rhubarb one pound of sugar. To 
seven pounds of rhubarb the grated rind of one lemon 
and one ounce of root ginger broken in small pieces. 
Let stand over night and boil half an hour or more. 


Mrs. A. Fry. 


FRESH (RASPBERIGY AM: 


Mash berries to a pulp, add eighteen ounces of sugar 
to each pound of the fruit. Let all stand over night, 
then pound again with a wooden masher. Bring to the 
boil and tie down while hot. Mrs. A. Fry. 


GH LPP EG Er autos 


Fight pounds of fruit, eight pounds granulated sugar, © 
three ounces of pressed ginger, three lemons, one pint, 


of cold water. Dissolve sugar in water, add lemon 
118 
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and ginger, then fruit. Simmer two and a half hours. 
The pears must be sliced like chipped potatoes. The 
yellow rind of the lemons chipped and put into sugar, 
add the juice of the lemons but none of the white in- 
side skin. L. A. WHITEHEAD. 


GRAPE FRUIT MARMALADE. 


Thtee large grape fruit, ten cups of water, ten 
pounds of sugar. Slice peel and put through mincer, 
cut the inside*of the druit with a knite and femove 
Scedsuatid puteseeds in a muslim bac. Place all in a 
preserving kettle and pour over ten cups of water. 
Let stand over night in a cool place. In morning cook 
one hour, remove seed bag and wash in two cups of cold 
water and add water with sugar and boil twenty-five 
tnnfes.. Wccrallirnit, but coresup the centre: 


Nis, RoW FowLer. 


Vi Oe Rio BAR Vile 


Six pounds of sugar, six pounds of tomatoes, six 
lemons sliced, three of whole ginger. Boil one hour. 


VURGamIoeA ve 


QUINCE HONEY. 


Five quinces pared and grated, three pints of water, 
three pounds of sugar. Cook all slowly together until 
it jellies, about one to one anda half hours. Put in 
jelly tumblers. Mrs. D. W. Ross: 


ORANGE MARMALADE. 


Nine sweet oranges, two bitter oranges, one lemon, 
one pint of water to each orange. Soak the rinds fine- 
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ly sliced with the pulp for twenty-four hours. Boil 
for three hours then add sugar, one pound of sugar to 
one pint of juice and fruit. Miss A. EvERE?rT. 


PEAR MARMALADE. 


Four pounds of sugar to four pounds of green pears. 
Pulp and thin rind of three lemons, root ginger in bag, 
one cup of water. Miss A. EVERETT. 


ORANGE MARMALADE. 


Six large; bitter oranges, six pounds) o1sueat mie 
quarts of water, slice oranges very thin, pour the water 
over them, and let stand for thirty-six hours. Boil 
quickly for two hours (after it begins to boil) add the 
sugar and boil quickly two hours longer. Boil with- 
out a cover. Mrs. MuMForp. 


ORANGE MARMALADE. 


One dozen bitter oranges, four sweet oranges, ten 
pints of water, twelve’ pounds. of suear. “Cut the 
oranges in thin slices, taking out the pips and soaking 
them in one pint of water, but do not put in the pips 
of the sweet oranges. Put the other nine pints of 
water over the oranges and soak thirty-four hours, boil 
till the fruit 1s clear and falls to the bottom: of the pot, 
then add the sugar and boil till it jellies, when put to 
cool, add the juice of two lemons and bottle. M. L. E. 


LEMON MARMALADE. 


Six lemons cut as thia as possible, and the seeds 
taken out. Soak for twenty-four hours in three quarts 
of water, boil till the lemons are quite clear and sink 
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to the bottom of the pot, tie the seeds in a muslin bag 
and boil with it, add six pounds of sugar and boil till 
it thickens when put in a saucer tocool. M.L.E. 


RHUBARB AND PINEAPPLE MARMALADE. 


Three basins of pineapple, two basins of sugar, five 
basins of rubarb, five basins of sugar. Let each stand 
over night in porcelain or granite pans, covered with 
the sugar. Strain and boil all the juice twenty minutes, 
add pineapple and boil fifteen minutes, then add rhu- 
barb and boil until clear. tiie. Ge 


PEAR MARMALADE. 


Eight pounds of secked pears, eight pounds of sugar, 
four lemons, half pound of crystallized ginger. Boil the 
lemon whole in water until the peel can be easily pierc- 
ed with a broom straw. Chop fine, discarding the 
seeds, Peel the pears and shce thinly.) Put all-ingre- 
dients into preserving kettle, and simmer gently for 
two hours, stirring almost constanly. Put up in small 


glasses or jars. isl sa tee 


GRAPE FRUIT MARMALADE. 


Three large grape fruits, five lemons sliced then re- 
serve aside, cover with cold water and set aside. To 
each pint of cut fruit add three pints of cold water and 
let stand twenty-four hours. Then add jelly from 
seeds and boil hard one hour. Set aside for twenty- 
four hours. ‘To each pint of boiled frit and water, 
add “one and ahalf pounds of sugar. Boil hara 
till ready to jelly. Will take one hour or a little longer. 
Must be boiled fast. Mrs. D. W. Ross. 
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RHUBARB MARMALADE. 


Twelve bunches of rhubarb, one pound of ginger 
crystallized, six lemons, half pound of almonds, sugar. 
Cut rhubarb very fine, cut ginger and lemons fine, chop 
almonds. Add sugar one pound to a pound. Stand 
over night and boil one hour. A Ela WARE 


CH iE Da ake 


Eight pounds of pears and eight pounds of granu- 
lated sugar, half pound candied ginger root, four 
lemons. Chip or slice pears, slice ginger root and let 
them boil together with the sugar for one hour slow- 
ly. Boil lemons whole in clear water until tender, then 
cut in small bits, removing the seeds, add to pears and 
boil an hour longer. Put in glasses. PUN Ed 


CANDIES 


PUR Khor DEEIGHA: 


One package of Knox gelatine, one and a half cups 
of cold water, half a tablet of colouring matter if de- 
sired. Allow to dissolve twenty minutes. Add four 
cups of sugar and three-quarters of a cup of hot water. 
Stir well on stove till it boils. Boil fifteen minutes. 
Flavour after taking off stove with either vanilla or 
lemon. or into. square buttered’ pan.” Allow to 
stand twenty-four hours or longer. Cut in squares 
with knife dipped in pulverized sugar, and also roll the 
squares in it. lee @eial 


NUT FUDGE. 


Four cups of brown sugar four teaspoons cocoa (any 
kind) one cup of milk, small piece of butter one-quar- 
ter of a pound of nuts. Place sugar in pan and put 
the cocoa in cup and blend with a little water. When 
thoroughly mixed fill the cup with milk, stir into sugar, 
place on stove and watch it boil. Let it boil fifteen 
minutes, then put butter in and stir just a second. Test 
it by putting some cold water in a cup, and dropping 
a teaspoonful of the boiling liquid into the water. If 
it goes into a soft ball it is done. Remove from stove 
and stir in the chopped nuts until it thickens. Then 
place on buttered pans and cut into small pieces when 
perfectly set. A. E. Fiske. 
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CHOCOLATE FUDGE. 


Two cups of white sugar, one cup of milk, one-quar- 
ter of a pound of unsweetened chocolate, butter size 
of a walnut. Scald the milk then add the butter, sugar, 
and chocolate broken into small pieces. Boil until it 
sets when tried in cold water. Take off fire and beat 
until nearly cold. Then turn out on plates and mark 
into squares. i iskaak 


(eer rive 


Two cups of sugar, one-quarter cup of vinegar, half 
p § | P § 

cup of water. Boil until nearly hard, add large table- 

spoon of butter and boil until it strings, add vanilla. 


Mrs. (3..C. Jones: 
FUDGE. 


Two cups of granulated sugar, one cup of cream 
or milk, pinch of cream of tartar (when cold). Put 
on to boil. When boiling well, add two squares of 
Baker’s unsweetened chocolate. Let boil until it falls 
in little balls in cold water. Then take off fire and 
beat until creamy. Before whipping add butter the 
size of an egg and vanilla. Mrs. JOHNSON. 


MOLASSES CANDY. 


Ten tablespoons of white sugar, ten tablespoons of 
water, ten tablespoons of molasses, lump of butter size 
of an egg, pinch of soda. Boil till hard in water. 
When cool pull and cut into small pieces. 


E,. M. Dorset. 
LURKRISH @DELIGE: te 


Soark one ounce of gelatine in half a cup of water, 
two breakfast-cups of white sugar, and half a cup of 
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water on stove. When at boiling heat add gelatine, and 
boil twenty minutes. Remove and add the grated rind 
and juice of one lemon and one orange. Put in a shal- 
low dish which has been dipped in water. When suff- 
ciently jellied cut in squares and roll in powdered 
sugar. A little sherry improves it. Eeavigg Li 


MONTMORENCY MAPLE SUGAR CANDY. 
(As Made in Quebec.) 


Three pounds of maple sugar, one pound of dark 
brown sugar, two cups of cream, one-quarter of a 
pound of shelled walnuts (rolled.) Let the sugar and 
cream dissolve well in a warm part of the fire. (not 
hot.) When well mixed together, place on the fire, 
and keep boiling, rapidly and evenly, as this ensures 
the sugary softness (boiling too long makes it hard.) 
When it begins to pop up and thicken, it is ready to 
lift off. Place on table and cool it down by stirring 
constantly and clearing the sides of the saucepan, put 
in nuts, and when at the stage to pour out, put into two 
buttered layer cake tins. Use a good iron pot for this 
candy, it is the best. 

Mrs. Morton MassrEy, QuEBEC. 


VEAP tse ee le, 
(A delicious Dessert. ) 


Put in a saucepan the beaten yolks of two eggs, with 
one cup of maple sugar. Stir constanly till thick (will 
burn quickly) over the stove. When thick put out to 
cool. Beat the whites of the eggs, and a pint of whip- 
ping cream and add to the cold maple mixture. Blend 
them well together and put in a mould with close cover. 
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In summer, set it under ice and salt, and chill for four 
hours. In winter, set it in snow or.ice outside. 
Mrs. Morton Massey, QuEBEc. 


DORA’S FUDGE. 


Two squares (two ounces) of the unsweetened cho- 
colate (Bakers,) two cups sugar, one cup rich milk, 
one large tablespoon butter. Melt chocolate and but- 
ter together, then add milk and sugar, boil thick like 
cream (probably fifteen or twenty minutes.) Beat and 
add vanilla to taste. 


SEA FOAM (CANDY.) 


Two cups brown sugar (light,) one egg white, half 
cup of cold water, one teaspoon of vanilla, half cup 
walnut meats chopped. Boil sugar and water together 
until it threads. Then pour on to the stiffly beaten 
white, beating constantly. Then add walnuts and 
vanilla and drop by spoon on to buttered paper. G. L. 


MARSHMALLOW FUDGE. 


Two cups of sugar, half pound of marshmallows, 
one cup milk, one tablespoon butter, one teaspoon 
vanilla, two squares chocolate. Boil sugar chocolate 
and milk for ten minutes or less. Add a portion of 
the marshmallows cut in pieces before removing from 
fire, after which add the balance, also butter and va- 
nilla, beating constantly. Pour into buttered pan, 
making it about one inch in thickness. Eau 


BEVERAGES 


LEDER BER RaW LINE: 


Four quarts of elderberries, four quarts of boiling 
water. Boil five minutes, strain, add three pounds of 
sugar, one ounce whole ginger, half an ounce whole 
allspice, two ounces whole cinnamon. Boil put into a 
jar to ferment, put in a piece of toast dipped in yeast, 
let it work till it stops, strain and bottle. Excellent 
mulled for colds. Wirslaaete 


yrs es PRU) ALOT): 


Four ounces’ oi tartaric acid, twelve’ pounds ‘of 
raspberries. Dissolve acid in two quarts of water, 
when dissolved add raspberries, let stand for twenty- 
tour hours, then strain through a sieve without press- 
ing. To every pint of juice add one and a half pounds 
of lump sugar, thoroughly dissolve and boil for three 
minutes not longer, then bottle and cork. For straw- 
berries use citric acid. This is very nice for trifle, pud- 
ding sauce or for a drink with soda water. M. L. E. 


LEMON SYRUP: 


Four lemons, three and a half pounds of white 
sugar, one ounce tartaric acid, one quart of boiling 
water. Pare the thin rind from lemons, to this add 
the sugar and boiling water, when thoroughly dissolv- 
ed and cool add the juice of lemons and tartaric acid 
powder. Remove rind parings and bottle for use. 


. Mrs. C. M. Corton. 
27, 
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GRABE ULCER RRROPOR fines: 


One cup of Concord grapes to one tablespoon of 
sugar. Wash and pick over grapes. Cook until they 
burst. Strain through cloth. Return juice to fire, add 
sugar, stir until sugar is dissolved, bring to boiling 
point, and bottle, and seal while hot. lai oh Ge 


PRUUTSPUINCH SS PROPOR TPICIN ss: 


Juice of two oranges and one lemon, sweeten to 
taste. When wanted for serving add one large or two 
small bottles of ginger ale, one large or two small 


bottles of soda. HeonG 
HUDER BERRY BLOSSOWE VW ENE: 


One peck of blossoms boiled for twenty minutes in 
three gallons of water. Strain through sieve. To 
every gallon of liquid add three pounds of sugar, and 
the rinds of two oranges and two lemons. Boil twenty 
minutes. When nearly cold add a piece of toasted 
bread covered with yeast. Next day put it into a cask 
with the pulp of the oranges and lemons. Leave open 
a week or so to ferment. Bottle in six weeks. 


ie eeey koe 
IEMLO NGS YR EY 


One dozen large lemons, ten pounds granulated 
sugar, one ounce Epsom salts, two ounces of tartaric 
acid, two ounces of ctric acid, six pints of boiling 
water. Put acids into bowl with one pint of boiling 
water and soak over night, or until quite dissolved. 
Grate rinds and squeeze lemons, add sugar and pour 
over five pints of boiling water, then add dissolved 
acids. Let stand twenty-four hours, strain and bottle. 


Malek: 
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COT He 


Scald coffee-pot, wash and break one egg and beat 
slightly. Dilute with half a cup of cold water, add 
shell and one cup of coffee. Turn into coffee-pot, pour 
on six cups boiling water and stir thoroughly, place in 
ifont Ob re and boiltor three minutes), Addtialicup 
of cold; water “and place on. back of ‘stove: for ten - 
minutes. Serve at once. Mrs. L. E. DoDWELt. 


UNFERMENTED GRAPE JUICE. 


Twenty pounds Concord grapes, wash under tap and 
pick into granite pot. Crush with potato masher over 
fire. Scald till skins and pulp are separated. Put in 
jelly bag and drain over night. And three pounds 
sugar and bring to a boil and skim clear. Bottle white 
scalding hot and seal very securely. 


Mrs. J. H. Fow er. 


MOUSEROLED, Tailings 


AN EXCELLENT WASHING L ON bOk 
BLANKETS, FLANNELS OF ANY KIND, 
AND FOR RUBBING OVER 
CARPETS: 


Three-quarters of a pound of castile soap, one and 
a half ounces of salt petre, one pint of ammonia, two 
gallons of water. Scrap soap and add with the salt 
petre to one gallon of water, when dissolved add the 
other gallon of wats, when cold add ammonio. 


Wy 1b 918s 


ELLIMANS EMBROGATION: 


One pint of turpentine, one gallon of white wine 
vinegar, two egg sells and all, one ounce of gum cam- 
phor. Put into a large bottle and cork tightly and 
shake till dissolved, the shaking need not be done all 
at once but the sooner the better. Moi 


PRE SH RY icDeCk AIM: 


Twelve ounces of sugar, dissolve in a little water. 
allow it to boil, then add twelve ounces of fresh cream. 
When cold put into bottles, it will then keep for weeks. 

Miss D. A. SHaAw. 


FOR WASHING BLANKETS. 


Boil together one pound of good soap (white castile 
Of esunlisht”) cub finewand “three quarts) of swaten 
130 


HOUSEHOLD HINTS. I3I 


Mix this in a tub of cold water and soak blankets in 
it over night. Rince next morning in cold water and 


hang out to dry. 
Miss A. L. Jackson. 


RE MOMUNG ro DAR CEES ROMER ONS: 


Should starch cling to your iron while using it, 
sprinkle some salt on a piece of brown paper, and rub 
ES uneya) foal Ue. iv aNoder 


TOME WAN OK Gs Odes: 
Turnip peel washed clean and tied in a knot imparts: 
a flavor to soups.- Celery leaves and ends serve the 
same ptirpose. 1 Ana 


BEESWAX AND TURPEN TINE POLISH: 
(For Stained Floors and Furniture.) 


This is an excellent old fashioned polish, but needs 
plenty of “elbow grease.” Shred into a pint jar a piece 
of beeswax the size of an egg, cover with turpentine 
and let stand till thoroughly dissolved, if too thick to 
work with easily add more turpentine. It should be of 
the consistence of very thick cream. Mi Vea: 


TO REMOVE STAINS. 
(Grass Stains.) 
To remove them from wash fabrics, wet the article 
stained in clear cold water and rub well between the 
hands, no soap to be used. 


LARS AUN: 
Rub lard or butter thoroughly into them before 
applying soap. 
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MACHINE GREASE. 


Wash in cold rain water and soap. 


INKS LAN Ss: 


Get a small quantity of salts of lemon from a drug- 
gist. Hold the ink spots over a cup of boiling water, 
and rub powder on with dampness of the steam. 


MAN Le 
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